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SS PRESIDENT ROOSEVELT 


ere is the newest All First Class liner to the Orient, the 

long-awaited SS PRESIDENT ROOSEVELT. A block 
and a half of seagoing luxury, it has everything you’d expect 
to find at one of the world’s best addresses — from ballrooms 
to beauty shops, lanais to libraries, spacious lounges (even 
a soundproof fun-room for teenagers!), cabarets, first-run 
movies, and gourmet restaurants offering more dishes than 
Louis XVI himself had to choose from. 


There are nurses and nurseries, a completely equipped 
hospital, a topside kennel, a swimming pool and volleyball 
courts. Modern stabilizers give you lake-smooth sailing. 
There are enough shops'to serve a small town. And miles of 
sun-swept deck space—every square foot of it First Class. 

Naturally, each stateroom has its own private bath, 


telephone, radio and, of course, air conditioning. As well 
as ‘round-the-clock room service at the touch of a button. 





Swatches indicate color schemes 


Suite Arrangement 
These bedroom-sitting room suites convert in moments to 
accommodate from one to four. Ideal for shipboard enter- 
taining or for solitude. Complete with spacious modern bath. 
Decor: warm browns, rust, beige, blues and burnished yellow. 


= 


SAILING ON HER MAIDEN 


Below are sketches of the interior. Color swatches give 
you an idea of the decor in each room. 


Fares for round-trip cruises to the Orient begin at 
$1175; fares one way to Japan, at $510. To book passage 
on the maiden voyage of the PRESIDENT ROOSEVELT 
or any of the other President Liner sailings listed below, 
call your Travel Agent or write American President Lines, 
311 California Street, San Francisco 4, for free brochure. 


trom from 
SAILING DATES: SAN FRANCISCO LOS ANGELES 
PRESIDENT ROOSEVELT .... 
PRESIDENT WILSON -_ 
PRESIDENT HOOVER ; os 
PRESIDENT CLEVELAND .... . 13 
PRESIDENT ROOSEVELT .... 

PRESIDENT WILSON 


trem 
MONOLULU 
Jan. 13....Jan. 18 
...-Jan. 31 
....Feb. 10 
. .Feb. 20 
....-Mar. $ 
. .Mar.19 


Main Lounge 
A quiet room for casual conversation. Deep-cushioned sofas 
and chairs make it your own private club at sea. The cool 


blues and greens of the carpeting and upholstery, accented 
by white drapes and yellow paneling, strike a tranquil note. 


AMERICA N PRESIDENT LINES Sailing from San Francisco to Honolulu, Yokohama, Hong Kong, Manila, Kobe 


OFFICES: SAN FRANCISCO © LOS ANGELES © SEATTLE © PORTLAND © CHICAGO 





* BOSTON © NEW YORK *® WASHINGTON, D.C. © HONOLULU 
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Cover 


A museum now occupies this 100-year-old 
Firehouse No. 1 in Nevada City. But the 
whole town is a “living museum” of its 
own long, colorful history. Why? See our 
story on page 66. Autumn is ideal timing 
for a Gold Country visit: Nevada City’s 
trees should be brilliant red and yellow. 
Cover photograph by Glenn Christiansen 
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CHANGE OF ADDRESS: To insure con- 
tinuous service, send your new address 
(and moving date) 45 days before 
moving, to: 
SUNSET MAGAZINE 
MENLO PARK, CALIFORNIA 


Include old address as it appeared on 
previous issues (if possible send label 
from magazine). Do not depend on the 
post office to forward either the change 
of address or your magazine 
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Fast, dependable S.P Piggyback service provides next-morning 


OV EB RN IGH T delivery for freight shipments between Los Angeles and San Fran- 


cisco. Our Piggyback schedules throughout the West offer shippers 
FREIGHT and receivers fast, safe, door-to-door delivery, whether they are 
located on S. P or not. Perhaps your firm could save with S. P 
Piggyback. Try it. You’ll see why it’s our fastest-growing service. 


OVERNIGHT 
—- GREAT! 


Next-morning delivery, in top shape, is 
also available to travelers who ride S. P’s 
overnight Lark (Los Angeles-San Fran- 
cisco) and Cascade (S.E-Portland). 
For talk and relaxation, your private 
room is perfect. (Traveling executives 
use it to concentrate peacefully on think 
work.) You can have dinner sent in or 
enjoy the pleasures of a fine dining room 
and lounge. Then, sleep all night, and 
step off the Lark or Cascade refreshed, 
at a close-in terminal, conveniently near 
your destination. 


uthern 
wef tet 


serving the West and Southwest with 
TRAINS * TRUCKS « PIGGYBACK «+ PIPELINES 

















November travel...in and beyond 
the Pacific Northwest 








S. C. WILSON 


Massive cedar log is carefully transformed into an elaborate totem pole in the Thunder- 
bird Park workshop of Mungo Martin (right), Kwakiutl chief and Indian craftsman 


In British Columbia . . . the totem poles of Thunderbird Park 


Although November weather in Victoria, 
British Columbia, may seem too gray and 
dismal for much sightseeing, don’t let it 
stop you from visiting Thunderbird Park. 


Established in 1940 by the adjoining Pro- 
vincial Museum, the park displays ex- 
amples of the great totem poles of the 
Northwest Coast Indians, beautifully 
carved and impressive even on the dullest 
and dampest day. 

These totem poles were symbols of status, 
each a compilation of the crests its owner 
was entitled to use. 

It is virtually impossible for an outsider 
to interpret totem poles. You can recog- 
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nize many of the symbols, however— 
bear, raven, eagle, whale, beaver—even 
though it is difficult to know which of 
hundreds of legends the pole illustrates. 
Only the person for whom the pole was 
carved could recite its meaning; this by 
tradition he did at the potlatch feast at 
which the pole was raised. 





The poles were always carved from red 
cedar; the tree was felled, trimmed, and 
towed to the village, then carved with 
knives and adzes. Pigments for painting 
it were mixed with salmon roe and ap- 
plied with a brush of porcupine hairs. 
Iron ore was used for the rust red color, 
copper-impregnated minerals for the blue- 











Skilled hands of Henry Hunt, Mungo Mar- 
tin’s assistant, shape features of totem 





Eagle totem, perched on back of whale, 
stares down on Thunderbird Park visitors 


green, coal or charcoal for black, burnt 
clam shell for white. 

The poles in Thunderbird Park are rep- 
licas of poles carved between 1850 and 
1890, and now preserved in the museum. 
Since 1952, carvers have been duplicating 
the old poles under a restoration program. 
Chief carvers are Mungo Martin, a Kwa- 
kiutl chief, and Henry Hunt, his assistant, 
both from Fort Rupert near the north 
end of Vancouver Island. You can watch 
these craftsmen at work in the park. 
Exhibits are grouped according to types 
of poles and art styles of the six major 
tribal divisions: Haida, Kwakiutl, Tsim- 
shian, Bella Coola, Nootka, and Coast 
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Also available in 
glass bottle with 
separate dropper 


Murine is isotonic, which means 
that it blends perfectly with nat- 
ural eye fluids. That’s why it 
soothes so quickly, floating away 
discomforts of smoke, dust, glare, 
etc. Keep Murine handy at home, 
at work, in your car. Use it often 
to relieve that “‘tired eye’”’ feeling 
and so relax tension. 


The M urine Co.,Inc.,Chicage, U.S. A.® Trademarks Reg. U.S. Pat.Of. 
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Salish. When seen together, these carv- 
ings demonstrate the differences of inter- 
pretation among these tribes. 


After you’ve seen the totem poles and 
perhaps watched the Indian carvers at 
work, walk over to the indoor section of 
the Provincial Museum, in the east wing 
of the Parliament Building between Men- 
zies and Government streets, facing the 
harbor. Here you will see smaller objects 
of Indian art and craft work as well as 
the original poles. The museum is open 
from 8:30 A.M. to 5 P.M. Monday through 
Friday, and afternoons on weekends. 
Thunderbird Park occupies half a block 
on Douglas Street between Belleville and 
Elliot; it is just two blocks, a five-minute 
walk, from the Canadian Pacific dock 
and from the Empress Hotel. 


To learn more about Northwest Indian 
art, pick up the booklet on Thunderbird 
Park compiled by the British Columbia 
Government Travel Bureau. 


NEARBY ... A HISTORICAL MUSEUM 
Adjoiming Thunderbird Park on Douglas 
is the old Helmcken residence, built in 
1852. One of the oldest homes in Vic- 
toria, and now open to the public as a 
historical museum, it was the residence 
of Dr. J. 5. Helmcken, First Speaker of 
the Vancouver Island Legislature. Most 
of its original furnishings are intact. It 
is open from 2 P.M. to 5 P.M. during the 
winter months. Admission charge is 15 
cents for adults, 10 cents for children. 


At Toppenish... 

visit to a sugar plant 

You can watch the interesting process by 
which one of the ugly ducklings of the 
vegetable world—the big, misshapen, 
earth-colored sugar beet—yields white 
sugar in the U and I Sugar Company 
plant at Toppenish, Washington. 

The plant, located on the outskirts of 
the city and visible from State Highway 
3A, offers guided tours that show the 
whole process. 


The tours are conducted daily, noon to 
7 P.M., from early October until mid- 
January. Reservations should be made 
ahead of time for large groups, but other 
visitors can be accommodated with only 
a brief wait. 

The tour begins in the yard with the 
three towering stacks of beets piled over 
sections of barrels, with which forced air 
ventilation is used to prevent overheat- 
ing of the interior of the pile. (When the 
outside air is cooler than the inside air, 
15-horsepower fans attached to the ends 
of the barrels blow through the piles to 
reduce the temperature.) Step by step you 
are shown how the beets are sluiced into 
the plant on a stream of water, washed, 
sliced into thin strips, soaked, and pressed 
to remove the sugary water. The pulp 
that remains is processed for cattle feed. 
The juice is evaporated to a heavy syrup 
and boiled in vacuum pans to crystallize 
the sugar. Next comes one of the most 





For travel planners, 


® Artist tour of Spain. A series of six 17- 
day tours of Spain and Portugal, person- 
ally escorted by California artist Dr. Mar- 
ques Reitzel, has been organized especially 
for professional and amateur painters. First 
tour leaves Los Angeles on Friday, Decem- 
ber 29. Tour prices, which begin at $1,197, 
include all transportation, hotels, special 
bus trips, and art supplies. For informa- 
tion and reservations, see your travel agent 
or the nearest office of Scandinavian Air- 
lines System, Ine. 


® Motoring in Hawaii. Two, three, and 
five-day drive-yourself holidays on the 
islands of Maui, Kauai, and Hawaii are 
now available, with Honolulu as departure 
point. Tour prices begin at $56 per person 
and include flights between islands, ac- 
commodations, rental sedan, and mileage 
allowance (70 miles on Maui, 160 miles on 
Hawaii, 150 miles on Kauai). Price reduc- 
tions will be granted for groups and for 
children under 12. See your travel agent or 
write American Orient Travel Corporation, 
$91 Sutter, San Francisco, or Suite 202, 
Royal Hawaiian Hotel Annex, Honolulu. 


® Going to Latin America? The 1961 re- 
vised edition of Requirements for the Entry 
of United States Tourists into the Latin 
American Republics has been published by 
the Pan American Union. Copies can be 
obtained (10 cents) from the Pan American 
Union, Washington 6, D. C. 


@ Reduced steamship fares. Beginning 
November 1 and continuing through Feb- 
ruary 28, 1962, American Export Lines 
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November check list 


will offer fare reductions on all classes of 
travel aboard the SS Constitution, SS In- 
dependence, SS Exeter, and SS Excalibur, 
and also the privilege of a 23-day stopover 
abroad. Reductions amount to 25 per cent 
of the regular one-way fare, provided you 
stay aboard not more than 21 days plus 
the days of embarkation and debarkation. 
Destinations include Spain, France, Italy, 
Greece, Egypt, and Lebanon. For complete 
information see your travel agent. 


® Mexican rail tour. A four-day, all-Pull- 
man rail tour to Guaymas, Mexico (see 
page 48 of the January 1961 Sunset), will 
leave Los Angeles on Thursday, December 
28, and return Monday, January 1. Itin- 
erary includes Phoenix, Tucson, Nogales, 
Hermosillo, and Guaymas. All-inclusive 
fares begin at $155 per person for upper 
berth, $174 for lower berth, and include 
all meals, a bay cruise, and sightseeing. 
Reservations must be made by December 
10. For information and reservations, write 
Golden West. Railfans, 215 West Fifth 
Street, Room 328, Los Angeles 13. 


What a travel agent can do for you: 


Provide information on tours; reserve space 
on air, rail, bus, and steamship lines; make 
hotel, ranch, and resort reservations; take 
care of trip planning, including side trips 
and special events. Agencies do not charge 
for arranging transportation, “package” 
tours, or accommodations, but may charge 
for “custom” tour services. 
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ORANGE COUNTY ... has participated in the vigorous growth of the Los 
Angeles basin, with a population increase of 225.6% since the 1950 census. Yet in spite of 
this heavy influx of families, the County remains the headquarters of a large recreational 
area, and a land of orchards... 
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products of 


HUMBLE 


OIL & REFINING COMPANY 


America’s Leading 
ENergy COmpany 





The Humble Company is expanding 
its marketing operations in California. 
At service stations under the Enco 
sign you will find high energy gaso- 
lines, outstanding service. Look for 
Enco signs of “Happy Motoring!” You 
find more of them each month, 


SIGN OF lappy Motoring! 


in Anaheim * Buena Park « Capistrano * Costa 
Mesa « Cypress * El Modeno « Garden Grove 
e Huntington Beach « La Habra * Midway City —_ 
© Newport Beach » Orange * Santa Ana « Silverado 
TrITITiTiitiiriiiiiiititiiiiitiit ttl Canyon ¢ Stanton « Westminster. 
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Conrad N. Hilton, President 
Edwin K. Hastings, General Manager 








holiday 
hawaiian 
style 


Sunbeams instead of snow- 
flakes, starlight instead of 
storms; while the blue 
Pacific laps on white sands, 
your Hawaiian style holi- 
days will be unforgettably 


beautiful at the 


ilton 
awalian 
illage 


Waikiki, 
Honolulu 


Guest accommodations from $14 
double. Family plan available. 


See your travel agent, phone 
your nearest Hilton Reservations 
Office or write direct. 











interesting steps to watch: the separation 
of pure sugar from syrup in the centri- 
fuge. Then the sugar is ready for final 
air-drying, while the syrup by-product 
is processed into molasses. 


Last step in the process is packaging. A 
ton of sugar beets produces about 250 
pounds of sugar. 


Near Hanford . . . new road 
across the reservation 

Next time you drive from Spokane to 
Yakima and Mount Rainier National 
Park, look for the newly opened road 
across the Hanford Atomic Energy Res- 
ervation. The road connects with a ferry 
that crosses the Columbia River at Ver- 
nita, cuts 20 miles off your journey, and 
introduces an area previously closed to 
visitors. 

The road, known as State Highway 114, 
starts from State 11¢ about 6 miles south- 
east of Othello, passes through the north- 
ern edge of the atomic reservation, and 
crosses the river about 9 miles down- 
stream from the recently completed Priest 
Rapids Dam. A stop at the dam is worth 
the short side trip. It may be reached at 
either end, but access is easiest from the 
east side, and sightseeing facilities are 
on that end of the structure. 

The free ferry across the Columbia makes 
frequent runs during the day. 


Continuing on a good highway on the 
west side of the river, you see structures 
of the atomic facility looming up from 
the arid landscape to the south (signs for- 
bid loitering, stopping, or picture taking 
on the reservation). 

The highway crosses a low divide and 
continues through the Moxee Valley 
(with the heaviest concentration of hop 
fields in the United States) to Yakima. 
The distance from Connell to Yakima is 
about 90 miles. 


In Oregon... 


an auction and bazaar 

Many small towns in the West still re- 
tain the brand of warmth and friendli- 
ness that characterized pioneer days. You 
can share this spirit at the Lord’s Acre 
Auction in Powell Butte, Oregon. The 
auction takes place Saturday, November 
+, starting at 10 A.M. Powell Butte is 
midway between Prineville and Redmond 
in central Oregon. 


Members of Powell Butte Community 
Church donate their produce and farm 
animals to raise money for their church. 
The women have made quilts, canned 
fruit, put up jellies, and baked to stock 
an all-day bazaar and country store in 
addition to the afternoon auction. From 
noon until the food runs out, you can 
buy a barbecue lunch for $1. 

The church property and adjoining Pow- 
ell Butte Grade School grounds, at the 
corner of Williams Lane and U.S. High- 
way 126, are the location for this event. 
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< SCHOOLS 


IN BEAUTIFUL OJAI VALLEY 
BOYS’ RESIDENTIAL CATHOLIC HIGH SCHOOL 
College, University Preparotory . . . Fully accredited, 
9th to 12th grades . . . Extensive compus, 131 acres... 
Sunny, Healthy Climate . . . Modern buildings . . . 
Gymnasium, oll sports, swimming pool. 


1962 Registrations NOW — Send for Brochure 
VILLANOVA PREPARATORY SCHOOL, Augustinian Fathers 
12096 Ventura Avenue Ojai, California 


MILITARY ACADEMY 

In the Beautiful Sierra Madres 

High School—Supervised Study 

Small Classes—Band Training 
Athletics 


19125 E. Sierra Madre, Glendora 





RESORTS 







WINTER 
VACATION IN 
SUN-DRENCHED 


Clear desert skies, cool nights, Famous 
Fred Harvey resorts for every vacation fa- 
cility including golf, swimming, horseback 
riding. Delicious food and nightly enter- 
tainment at the luxurious American Plan 
Inn or the modest European Plan Ranch. 
Season; November thru April. 


FURNAG 
INN 


For our colorful brochure and reservations, 
contact your travel agent, or write P. O, 
Box 52, Death Valley, California 
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But it’s not just luck SURFTIDES is 
so popular; it was designed that way! 
NEED ROOM? Completely equipped 
family apartments—can be combined 
s. PRIVACY? Try the 
“48 illage’’ hotel rooms. 
HUNGRY? The exotic ‘‘Over-the- 
Waves"’ dining room and cocktail 
lounge. If you are not a gourmet it 
will make you one. SHOP? Gift shop 
and beauty shop on the premises. 
Other shops within walking dis- 
tance. ACTIVITIES? Swim in both 
outdoor and indoor heated swim- 
ming pools, horseback ride on the 
beach, shuffleboard, nearby golfing, 
bowling, hunting, fishing (4 kinds: 
* lake, stream, surf and deep sea). Or 
~ driftwood and agate hunting. 

There’s Everything You'll Need or 
Wish at SURFTIDES 


For reservations phone or write 


SURFTIDES 
r Ph. WYman 4-2191, Oceanlake, Ore. 
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+ SOUTHERN CALIFORNIA AREA > 


WHERE THE SUMMER 
SPENDS THE WINTER 


SAM TA. 
MONICA. 


CALIFORNIA 


The sun doesn’t hibernate .. . 
it comes to wonderful, 
smog-free Santa Monica for 
the winter. Follow the sun to 
Southern California's favorite 
playground. Clip the coupon 
below and mail today for our 
colorful illustrated brochure. 


HOME OF WORLD FAMOUS 
PACIFIC OCEAN PARK 
























nats f 


w a ime cles =< é 


f « SOUTHERN CALIFORNIA AREA > 


‘ is. AE seats FS CE 










Beautiful New eame 
and Suites 





ey 

IN LA JOLLA 2 
Thrifty rates(European Plan). D 
Mouth-warering food in your choice # 
of 4 restaurants. Rooms and suites a 
. & 
overlooking pool, gardens andocean. = 


See 


HOTEL e¢ LA JOLLA, reer abateaiaae 

Write or phone reservations: oe 
Los Angeles DUnkirk 68-1151 

San Francisco EX 7-2717 .« 





Park and walk 
LOW WINTER RATES 

Leading Credit Cards Honored 
Free Continenial Breokiast 
@ and all-day Coffee Bor. 
Heated pools. Write for bro- 
chure and rotes 

KE 5-1211 
_ 1540 S. Harbor Bivd., Anaheim, Calif. 











SEE ALL OF FASCINATING 
SOUTH AMERICA 
Sailings Every Month! 

Best Facilities—Most Reasonable Rates 


Down one coast, up the other, by First Class Lux- 
ury Ships. Inland Excursions, Cross Country Tours. 
Go in Leisure and Comfort. Finest Hotels, Exciting 
food, meet Interesting people. 


Price includes everything!! 


from 53 Days........ $1895 
Send for Free Folder 


he ' | ‘TRAVEL CENTER 


SINCE 1946 
133 O'Farrell Street, San Francisco, YU 2-5867 


MEXICO 


CRUISES and TOURS at CHRISTMASTIME . . . 


@ ACAPULCO SEA/AIR CRUISE . 
Lv. S.F. or L.A. Dec. 2 Return Jan. 4 
or longer Sea/Air or Viceversa...Once a 
year offering ...Write for descriptive folder. 


@ LA PAZ, Baja gg ig Mex. 
Lys. Tijuana Dec. Ten delightful days 
relaxing. Sunshine Fs A bishing .Resort Hotel 
Los Cocos... meais... Posadas and fiestas. 


@ MEXICO .. . Colonial Tarascan Empire .. . 
Ly. Dec. 17 via Western Airlines Jet . See 
best of Mexico real villages, Native Indians 
fiestas, Posadas . . . Personally conducted. 








Direction of Enrique Ortega. Write phone or call 











® SANTA MONICA Chamber of C ce z 
® 109 Santa Monica Bivd. ¢ Santa Monica, Calif. . 
& Gentiemen: Please send me your illustrated bro- § 
8 chures, without cost or obligation. | am interested ® 
in © Tourist Attractions and Accommodations, § 
g CO Convention Facilities, [) Permanent Residence. : 
& & 
g NAME y 
§ ADDRESS. : 
§ city. STATE : 
= 
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TOUR 


Our most popular tour! A fascinating fort- 
night of thrills and latin adventure in cosmo- 
politan cities, colonial towns, and at tropical 
beaches, including Guadalajara, Guanajuato, 
San Miguel, Queretaro, Patzcuaro, San Jose 
Purua, Mexico City, Cuernavaca, Taxco, and 
Acapulco. Call your travel agent now. 


from Tijuana $343" from Tucson $33])2° 


from San Antonio $99g°° 
*includes air fare 
See your Travel Agent or call 
your local Aeronaves Office 
Diners’ Club Cards honored at ADM offices 


RONAVES 
BE EXICcoO 



























































































































COMPLETELY AIR-CONDITIONEO 


DEC. 21 © 16 DAYS ® from $390 
(Christmas-New Year Cruise) 
JAN. 8 ® 16 DAYS ® from $390 
JAN. 25 © 20 DAYS ® from $590 
FEB. 15 © 23 DAYS ® from $660 
MAR.11 © 18 DAYS ® from $440 
% Intimate Stella Polaris limits 
cruise membership to 165. One 
sitting in dining salon. Dockside 
anchorage at most ports of call. 


GRAND MEDITERRANEAN 
SPRING CRUISE sails from 
New Orleans on March 31, 1962. 
68 days (Southampton). Optional: 
Naples 56 days, Monte Carlo 59 days. 


See your travel agent or write ‘si 
Cuprer Line 
1 ROCKEFELLER PLAZA, NEW YORK 20 





























SPECIAL TOURS 








SELECT VACATIONS 


. all fares from San Francisco (taxes add'l) 


oO CHRISTMAS TOUR TO HAWAII—15 days by. 
air, 8 nights in Waikiki, 5 nights outer is- 
lands, Christmas at Kona, New Year’s Eve 
dinner at Royal Hawaiian. $684. 


(C) CHRISTMAS TOUR TO MEXICO—Cruise one 
way on Lurline fly the other—10 days in 
Mexico, finest hotels, Mexico City 4 nights, 
Taxco, Ixtapan, Acapulco 3 nights. From 
San Francisco $605. 


() MEXICO—from $345—Daily and weekly de- 


partures. 7-15 days. Popular or deluxe 
vacations. Finest stat. nglish-speaking 
guides. 


(C) JAPAN—THE ORIENT—2 weeks tour Japan, 
3 weeks including Hong Kong plus other 
extensions from $1278. 


oO ECONOMY TOURS TO EUROPE—Paris, 
Spain, Portugal—first class land arrange- 
ments, most meals, sightseeing $852.70. 

(C) ASPEN SKI TOURS—from $179—6 nights in 
Ski Capital, 5 days skiing, lessons, gourmet 
dinner at Copper Kettle. 

plus 100's of other world-wide cruises and trips 


CONSULT your travel agent or and 
mail ad for new brochures. 


CARTAN 
TRAVEL 










= 7-5100 
of sn? 

* Mane, oe 

377 Geary Street 
San Francisco 2 

















S.S. Lurline 
Holiday Mexico Cruise 


Christmas and New Year's at sea. 4 days in sunny 
Acapulco. The LURLINE is your hotel throughout. Op- 
tional Lurline and Western sea-cir combinations. Sail 
from San Francisco on Dec. 22, return Jan. 4. Rates 
from $415. Write—call—or visit: 


ALBERTSEN TRAVEL SERVICE 


26—O'Farrell Street, San Francisco 8, Californi 
Telephone YU 2-2552 








See the magic of the Taj Mahal at 
the time of the full moon. Visit the 
Orient, Asia, India, Pakistan, and 
the Middle East. Departures 
monthly via B.0.A.C. Jet-traveling 


Around The World 


Monthly Orient, South Pacific and 
Holy Land tours from $320, plus air. 
Write for folders. See Travel Agent o: 


212 Stockton, San Francisco, Calif, 


NOVEMBER 1961 
















JOIN 
THE GREATEST SHOW 
ON WHEELS 
John Sousa’s 


MARDI GRAS 


funton,, 


ALL NEW FOR ‘62 


New Orleans and Natchez 
11 FunFilled Days 


Species streamlined train leaves on Angeles 
FEBRUARY 28 — or go by Jet Airliner 


Fun - Parades - Sightseeing - Mardi Gras Balls - quets 
Exhilarating FunStops Lareate, 2 Orchestras, 2 Diners, 
2 Lounges DOUBLE THE FUN. 4 FunDays in New Orleans. 
Our 16th Annual Trip. 

BIG BONUS FOR ‘62: Special Train to NATCHEZ 
— Ante-bellum homes, Confederate pageant and ball, Negro 


Spirituals, Banquet, ‘and more. Send for beautiful $359 
trated folder. only $3 


ORIENT - SOUTH PACIFIC 


Depart Los Angeles FEBRUARY 16, 1962 aboard the new 
luxurious SS ra, circling the Pacific — Hawaii, New 
Zealand, Australia, Singapore, Malaya, Bangkok, Hongkong, 
‘ormosa, it hotels, many special features, sight- 
seeing escorted by Don Fisher. 
trom $2660 


86 as 
See your Agent — Write for Folder 


? TRAVEL CENTER INC. 


Over 30 Years of World Travel 
649 S. Olive, Los Angeles 14, MA 7-4747 








SPECIAL CRUISE TOURS 
WEST COAST 


AEUROPE 


Take a leisurely European Holiday 
Combine it with a Caribbean Cruise 
Leave right from the West Coast 
Enjoy resort luxury at Sea! 

18 Sun’n Fun Days while cruising—calling 
at Acapulco, Canal Zone, Jamaica, Bermuda. 
29- or 40 Day First-Class European programs 
(in your own de-luxe motorcoach), Britain, 
Holland, Belgium, Germany, Switzerland, Aus- 
tria, Italy and France. Conducted throughout 
—no worries — You're free to enjoy the 

splendors of the Old World. 

Choice of returns: steamer, or jet via the 

pole or via N. Y. 

Rates from $1478 for 68 days West Coast 

back to West Coast, including European Tour. 

From Vancouver, San Francisco, Los Angeles. 
Sailings May, June and July 


For special detailed free folder 
coupon to: 











OLE! Have the time of your life on ao fun-filled vacation 
to the land south of the border—sunny Mexicol 

For as low as $90, for seven exciting doys you'll be 
introduced to all of the magic of Mexico! You'll stay in 
deluxe hotels, see Mexico City, Taxco, Cuernavaca, the 
Floating Gardens of Xochimilco, the Pyramids, and 
many other fescinating points of interest! 

If time permits, your itinerary 
may include Acapulco, Fortin, 
Tehvacan, Puebla, Cholula, San 
Miguel Allende, Guanajuato, 
Patzcuvaro, San Jose Purua, ond 
Toluca! 

Escorted air tours depart every 
Saturday! 
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Write for Descriptive Brochure 
RANDOM TOURS, 801 Second Ave., Seattle, Wash. 





EUROPE 
V VIA SPECIAL TRAIN! 


Tulip time in Hollond! Easter in 
Paris! A Rhine steamer trip! The 
Vienna opera! Venice in a gon- 
dola! These ore just a few of the 
highlights of whot will be the 
most memorable trip of your life- — 
time! it's history's first special 
train tour of Europe! You'll sail a 
from New York City on the Queen 
Elizabeth on April 11 of jet across the Atlantic! By sleeper 
train, you'll visit France, Spain, Monaco, Italy, Austria, 
Switzerland, Germany, Denmark, Holland, Belgium, and 
England! You'll never change trains while on the Con- 
tinent! See Europe's most famous cities—stay in deluxe 
hotels — dine at the Lido 
and other world-famous 
restourants! Reservo- 

tions are limited. 
Moke your 
plons now. 
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Write for Descriptive Brochure 
RANDOM TOURS, 801 Second Ave., Seattle, Wash. 





























Fun will be king for 19 days on Random's 
gola 1962 Mardi Gros Rail Tour! Travel 
to New Orleans aboard Random’'s spe- 
cial streamlined train! Enjoy deluxe 
Pullman accommodations and Vista- 
Dome, private lounge, and dining cors, 
with mo change of trains! Visit Solt 
Lake City, Denver, Colorado Springs, 
Memphis, Atlanta, Miami (3 doys), Bell- 
ingrath Gardens in Mobile, ante-bellum 
homes in Natchez, and Grand Canyon. 
Attend the Mardi Gras Ball and Tableau 
and see the Mardi Gras parades during 
4 days in New Orleans! Also see the 
Mardi Gras parade in Mobile and attend 
the Confederate Ball in Natchez! Leave 
Seattle and Portlond on Feb. 21. ' 
- 
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Random TOVUEe 





Write for Descriptive Brochure 
RANDOM TOURS, 801 Second Ave., Seattle, Wash. 





Around the world 
on your own 
or with 
a well-known 


social escort 
30 DAY INDEPENDENT TOURS 


leave any time 
Via Air France or other scheduled airlines 

France — Greece —* Israel — India — Thailand — 
Australia — Fiji — Tahiti — Hawaii. From Chicago 
$2223. From Montreal $2183. From New York or Los 
Angeles slightly-higher. Price includes transportation, 
hotels, most meals, sightseeing and locai guides. 
Extensions available to other points. 


63 DAY ESCORTED TOUR 
with Mrs. Marguerite Randhawa whose wide circle of 
personal friends in the Orient and Far East includes 
royalty, statesmen, artists and socialites. 





Leave New York Feb. 14 via TWA — Greece — Turkey 
~— Lebanon — Syria — Holy Land — Egypt — Ceylon— 
India — Nepal — Thailand — Cambodia — Hong Kong 
— Japan. 63 Days $4012., all inclusive. 

See Your Travel Agent or 

THE 


HOUSE OF TRAVEL 
17 East 49th St., N.Y. 17, N.Y, MU 8.0185 


10 








Rest, relaxation and real comfort on modern 
cargo liners plus interesting ports off the usual 
cruise track. 

60 to 70 days from Los Angeles via Moore- 
McCormack’s Pacific Republics Line. Sail- 
ings every two weeks through the Panama 
Canal to the Caribbean and South America, 
return via Straits of Magellan to Los Angeles. 

Outside twin-bedded cabins, each with pri- 
vate bathroom; combination lounge-dining 
room; deck swimming pool. Fares from $1,250 
March through Oct., from $1,350 Nov. through 
Feb. Your Travel Agent has details. 


MOORE-McCORMACK 


nd 


611 Wilshire Bivd., Los Angeles 17, Cal. 
214 California St., San Francisco 11, Cal. 














AROUND THE 
WwoRLD 


65 days—$2995 
51 days—$2750 


TRAVCOA ... 
specialist in es- 
corted Around-the- 
World and Orient 
tours, offers the 
most comprehensive 





ORIENT world program. 
35 days—$1995 Visit both high- 
lights and unspoiled 
All expenses areas. See Angkor 
included. Wat, Nepal, Ceylon, 


Kashmir, etc. 
Enjoy native enter- 
tainment, dining out, 
“ visits to private 
outstanding escorts homes and luxurious 
See your Travel Agent or Write hotels. 

TRAVEL CORPORATION OF AMERICA 
27 East Monroe, Chicago, Ill. Randolph 6-2650 


24 departures 
limited to 23 
persons 











South America 


Unusual Travel Bargain 
Visit Panama, Colombia, Ecuador, Peru, 
Chile, Argentina, Uruguay, Brazil only $1095 
all-expense. All travel by air. Small escorted 
groups. For FREE details write: 
Americans Abroad, Inc., Travel Service 
91 University Station, Minneapolis 14, Minnesota 














NEWCOMERS... 
—to the West will find Sunset help- | 
ful in their new surroundings. Make =| 
a new friend, by telling them about 
the Magazine of Western Living, 
on sale at leading newsstands. 


SUNSET, Menlo Park, California 








SUNSET 
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SPECIAL TOURS 


BARGAIN SAILS 1962 


Around The World In 70 Days! 


Sail westward via the Orient or 
South Pacific aboard a famous P&O 
Orient liner visiting 14 ports of call 
on your way to Europe. 


Take your choice of 3 fabulous 15- 
day European tours: Scandinavia, 
Spain or Italy. 

Fly home to West Coast aboard a 


swift B.O.A.C. jet liner. Bonus stop- 
over in New York, no extra charge. 





Flexible itineraries. 1st class or tour- 
ist. 6 sailings, January thru June. 


All for as little as $1333 


Europe Via The Caribbean! 


Acapulco, Panama Canal, Jamaica, 
Haiti, Bermuda, Le Havre, London. 
Plus 15-day European tour (see 
above). Plus B.O.A.C. jet flight home. 
2 sailings. 38 fun-filled days. 
Starting at $1090 
For descriptive folder, write Ambassador Tours 
609 Sutter Street, San Francisco, California 


VEU SSUES 





<_ ARIZONA TRAVEL -@ 
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WONDER LAND 


FOR THANKSGIVING, 


CHRISTMAS & NEW YEAR’S! 


Spend the holidays with your family 
at this famous resort 15 miles from 
Phoenix. Private 18-hole golf course, 
riding, pool, etc. Write for special © 
holiday program and rates. 


RESERVATIONS: Consult your travel agent, 
write, wire or phone Phoenix, WE 5-3811; 
L.A. Office, MA 6-7581; S.F., YU 2-6905; 
Seattle, MU 2-1981; Portland, CO 9899. 


WIGWAMA 


INN e COUNTRY CLUB ° BUNGALOWS 
Litchfield Park, Arizona 


Reade Whitwell, Manager 














Weather’s warm, clear, sunny — 
wonderful for golf, swimming, 
riding, scenic drives, or just re- 
laxing. Superb accommodations 
at sensible rates. Make reserva- 
tions now. 


For literature write Valley of the Sun 
Visitors Bureau, Phoenix, Ariz., Dept. S-14. 


Phoenix 
in Anigonas Valley of the Sun 
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SEE MAGNIFICENT SCENERY IN 
seca, DRY SUNNY 


W) ‘ ARIZONA 


Heart of the Scenic Southwest 


Come—join the happy people! Bask in the 

sunshine, marvel at our mountains, unique 
saguaros and magical sunsets. You'll cher- 
ish every moment in warm, friendly Tucson. 


free colorful booklet — write: 


Sunshine Climate Club, 
Tucson's Visitor and Convention Bureau. 
6109-B Pueblo, Tucson, Arizona 








on the new short route to Mexico City 






















NEW GOLF COURSE! 
150 NEW GUEST ROOMS! 
NEW VIP COTTAGES! 
NEW BALL ROOM! 
For Arizona's Fabulous All-Year Resort Hotel 








In Paradise Valley, Scottsdale, Arizona 
Mountain Shadows, the gay new social and bus- 
iness center of Phoenix (in the shadow of 
Camelback Mountain) will soon be even more 
spectacular—more than doubled in size. All 
these new features will be ready for 
winter visitors. Gourmet cyisine. 
For Reservations—write or telephone 
WHitney 5-4561 
Los Angeles . . .DUnkirk 8-1151 
San Francisco . . EXbrook 7-2717 

Don B. Burger, Gen. Mgr. 












Hotel Westward Ho 


National prestige, resort atmosphere 
and in-town convenience in 


Phoenix, Arizona 


Delightful. any month of the year for 


Vacations 


Convenient location, European 
Plan rates, year around air- 
conditioning for visitors on 


Business 
Write P. O. Box 2711-B for 


color brochure and rates. 


RESERVATIONS: Consult your 
Travel Agent, write, wire or phone 
Phoenix AL 3-2181; L.A. Office 
MA 6-7581; S. F. YUkon 2-6905; 
Seattie MU 2-1981; 
Portland CO 9899 


*8ecieres viecna, OTE 
HOTEL WESTWARD HO, el 
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TUCSON, ARIZONA 
Plan Thanksgiving on this picture-story book ranch estate. 
160 sun-blessed acres, 2,200-ft. altitude, fabulous desert 
mountain setting. Modern pool, riding, steak fries, square 
dancing, plus delicious food. Highly recommended. Toke 
advantage of our early season special rates. Write: 
THE SPAULDINGS 


Rovte 1, Box 560 © Tucson, Arizona 


NOVEMBER 1961 








Relax in om: dry climate. Guest and 

le ranch on 10,000 acres 
virgin land. Heated pool. Renowned for 
food and friendly jivemel atmosphere. 
All ranch activities. Write: Brew and 
Marge Towne. 


Wie Gitlin Kerel 


Route 1, Box 567 Tucson, Arizona 








It's ideal now in Sunny Arizona! Make early reser- 
vations for Nov. 1 opening of ovr 20,000 acre 
luxury Ranch Resort. Golf, swim, all ranch activi- 
ties. Children's counselor, You're 
only hours away from sunshine 
ond o warm dry climate. 

See your travel agent, 
write or call Dallas Gant 
Rancho de los Caballeros 
Wickenburg, Arizona 
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“DON'T.BE 


ZY REGIMENTED! 


: Escape the Time-Table Trap C7 


eis 


at the NEW, CORONET MOTOR 
HOTEL, a garden oasis secluded 
in the heart of downtown Phoe- 
“~ mix at the corner of north Central 
and Roosevelt so convenient to 
mer" “fly in’ or “drive in.’ Here, 
we" business visits become racations 
and vacations, alone or with 
families, become memorable ones. 
The new Coronet is indescribably 
different from any building pre- 
viously on the Arizona scene! 
All “‘standard’’ rooms feature 
studio-living room appointments, 
separate dressing rooms, kitchen- 
ettes with refrigerators, commodi- 
ous closets, view windows, TV, 
taped music, radios; yet you pay 
no more than for the ordinary. 
- Yes, here's the crowning ticket for 
- commercial guests or for vaca- 
« tioners unhampered, unregi- 
mented, truly to your courtly 
command. Pool, sun-deck, patio. 
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CORONET MOTOR HOTEL 
(A Ramada Inn) 
1001 N. Central Ave. 
Phoenix, 
— 


Arizona 


emt etee ate 


See your Travel Agent 
‘or write for 

more information, 
color brochure. 
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~ Come away, Come away . +. 

~~ -colorful SCOTTSDALE, ARI- 

Sey ZONA, blows the call for vaca- 

be , tion as your spirit moves you — 

. unfettered by “directed” recrea- 

x tion of “scheduled” meal-times 


Q that merely increase your cost 
“ and hamper your freedom. Yes, 
only you set the pace at the new, 
SCOTTSDALE RAMADA RE- 
SORT hotel. Here, you choose if 
you'll dine im delightfully — or 
out at other famed spots. Exhila- 
: rating pursuits all over the West's 
Most Western Town and Paradise 
Valley — or peaceful pleasures of 
pool and patio. Even the accom- 
modations are varied to suit your 
individual or family preference. 
Nightly entertainment in the OK 
Corral lounge, dining room, cof- 
fee shop, gift shops — yours, but 
at your choosing and all at our 
remarkable ‘“‘Luxury for Less’: 






SCOTTSDALE RAMADA RESORT 
(A Ramada Inn) 


333 West Main St, 


. Scottsdale, Arizona 





See your Travel Agent 
or write for 

more information, 
color brochure. 
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Me, ao Ranch Clie 


Arizona’s Oldest and Finest Ranch Resort Club 


Opens 22nd season. For the best vacation 
you will ever have! Rates from $85 to 
$130 weekly for everything. No extras. 
Horseback riding, heated swimming pool, 
delicious food. Arizona at its best. Write 
for illustrated folder. 


Mr. and Mrs. Howard W. Miller, 
P.O. Box 5505, Tucson, Ariz. 











CIRCLE Z RANCH 


Patagonia © Arizona 


rolling grassland Border Country. 15 mi. 


ern flavor, yet far from 
nichis at 4000 ft 
trails, 


*“rustic."" 
. crystol-clear air. 
filtered swimming pool. 
Recommended: Duncan Hines & 





“The West's 
Best Riding"’ 


One of Arizona's original guest ranches in scenic 
NE Nogoles 
on Tombstone road. Cattle operation and real West- 
Sunny days, cool 
Beautiful 
Write for brochure. 
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ARIZONA ERAS 


Mia 
= =F REGIMENTED! 


Arizona sounds a high note NOW 
for a vacation that is a real ten- 
sion-break from those regimented 
hours at home and on the job. 
This time go Ramada Inns where 
it’s your whim that's pampered. 
Go RAMADA for exquisite din- 
ae “ ing rooms serving excellent foods 
ae * and 24-hour coffee shops — but 
ne only at your command as to times * 
~~ and selections. Go RAMADA for 


gay conviviality in cocktail * 


TEL EL ALEL GL EL ES 
7 


tainment — or to sleep ‘round the 
clock in your sound-proofed 
room. Go RAMADA for envigor- 
ating swims in Olympic pools — 
or lazy lounging in sun or shade. 
’ Go Ramada for much more than 
Ps you'd expect in resort living at 
: rates much /ess on the European 
Plan. Arizona's infinite blue skies ~ 
and glorious sunshine bless Phoe- 
nix and Tucson Ramadas. Come 
enjoy their blessings now! 






See your Travel Agent or write 
for information, color brochure. 


Go RAMADA INNS 


lounges with dancing and enter- ©" 


t'. 


1% 


PHOENIX — 
3825 E. Van Buren 
TUCSON = 


404 N. Freeway ae 


a 


Go Tucson - Go Phoenix, Go RAMADA INNS - 


OME t1:: pracy time see He, 








TWIN LAKES Lonce 


PLAY GOLF ALL WINTER—Green Fees $2.50. 


A Com- 


plete Dude Ranch 5 minutes from center of Las Vegas. 
Most extensive riding stables in the west—weekly ro- 
deos—Excellent fishing ot the Lodge. Adjacent to Lake 
Mead ond Colorado River. Relaxed living surrounded by 


trees, 
Las Vegas Strip. Kitchenettes, 


lokes and waterfalls, only minutes from exciting 
fireplaces, svites from 


$48. 00 atte. Seger for Holiday for Clubs and Tours. 











RAIL X RANCH 


Rest and relax at one of the West's most luxurious and 


scenic guest ranches. 
one of the oldest cattle ranches. 


Enjoy riding, swimming, doncing on 
Caters to o small, con- 


genial group. Make plans now for November and help 
ride roundup. Also plan for the family vocation during 


Thanksgiving ond Christmas holidays. Write or call 


WALTER AND HELEN KOLBE 


Patagonia Rail X Ranch 


Arizona 
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nal the World ' 


there is only © 


Camelback Inn 


at PHOENIX, ARIZONA 


Enjoy foll holidays under warm Arizona 
skies. Golf at nearby Paradise Valley C.C. 
Thanksgiving & Christmas-New Year's ore 
standout vacations for family fun. 


For details contact us or call: 

Los Angeles..... DUnkirk 8-1151 
San Francisco ... EXbrook 7-2717 
Phoenix ....... WHitney 5-8441 














ADVERTISERS IN THIS 


Travel Directory 


cheerfully will send 
complete information, 
including rates, reser- 
vations, and accommo- 


dations, upon request. 














t Broch 
Box 1589, Twin tate rs Las Vegas, Nev. OR 8-2002 


PALM SPRINGS’ 
LUXURY RESORT 


Truly fabulous resort in 23 acres of 
exotic tropical gardens. Swimming, 
sun-bathing, riding, tennis—Country 
Club golf privileges, Gourmet food. 


ge rates. 
El Mirador 


Palm sont ore? 
Reservations: Consult your travel agent; 
write or call Palm Springs FA 4-1141; 
L.A. MA 6-7581; S.F. YU 2-6905; Seattle 
MU 2-1981; Portland CO 9899; S.D. ZE 8500 





SUNSET 
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The livin’ is easy at ‘ 


RELAX & HAVE FUN in this secluded, 
desert resort just 15miles from Palm Springs 


EVERY VACATION ACTIVITY 
including swimming, riding, tennis. 
Goif can be arranged across the road 
at La Quinta Country Club. 
DANCING NIGHTLY. 
DELICIOUS CUISINE. 
Favorite with families during holidays, 
Season: Nov. 22 — April 23. 
LA QUINTA HOTEL 
LA QUINTA, CALIFORNIA 
OR 


in San F . geles, Seattle, 
San Diego, Portland & Vancouver, B.C. 
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loveliest Hotel on the West Coast of Mexico 


The Playa De Cortes 


on Bacochibampo Bay Guaymas, Sonora 


325 paved miles south of Tucson, Arizona. Perfect 
climate . . . magnificent setting . . . the moun- 
tains and desert meet the sea. Delicious meals with 
highest U. S. health standards scrupulously main- 
tained. Cocktail lounge. Deep sea fishing that is 
unsurpassed. Swim, shop, skin dive, woter ski, 
ride, dance or just relax and soak in sunshine and 
the fascinating beauty of the Gulf of California. 
Write: 


ELDRED H. TANNER, Mgr. 


for illustrated folder. 

























“THE BEST 
WINTERTIME 
HOTEL IN MEXICO” 


from 


DELAPLANE IN MEXICO 


by 
_cbe Stan Delaplane 


- and Bob de Roos 


lhe Casa de bos Ferares 
lames, Sonora, Mexico 
Season: Oct. Ist to May Ist 









“A FISHING PARADISE” 
RESTAURANT POOL 


Motel Guaymae Tun 


Write P. O. Box 350 (Mention Sunset) 
Guaymas, Sonora, Mexico 
J. DAVIDSON, President 





JAMES W. RICE, Manager 


NOVEMBER 1961 


<< Sleepy AY7; 
~ ASSURED! 
~~ +. 
By with 
For the Best Rest — _ East or West 
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New SKY ROOM 
Hotel eg 










Delicious food... entertainment | 
. .. another reason to stay at 1 


HOTEL UTAH 


and 
MOTOR LODGE 


In downtown Salt Lake City 


Reservations through Hilton Reservation 
Service in all major cities 












| 


Max Dean, Manager 











BALSA HOTELS 


in Mexico City jandin Acapulco 


Hotel EL PRESIDENTE ; Hotel EL PRESIDENTE 
Hotel DEL PRADO | Hotel ELCANO 
Hotel PRADO-ALFFER ' Hotel PRADO AMERICAS 
Hotel PREMIER ' Hotel NOA-NOA 
Hotel MARIA ISABEL ; Motel TAMPA 


Your Travel Agent Will Confirm 


Executive Offices: 
Hamburgo 135, Mexico City, Mexico. 


Represented in U.S.A. by: 
JOHN A TETLEY CoO., INC. 


Los Angeles - San Francisco. 


ENJOY YOUR STAY 
IN SAN FRANCISCO 


(@) at one of the City's newest 
“ Sve and finest luxury Motels 
Write for Color Brochure 


Eddy & Franklin Streets 
San Francisco 9, Calif. 
TUxede 5-6865 





MOTEL...... 
<< ONEW YORK 69° 
IN NEW YORK CITY 


e iT’S THE 


FOR RESERVATIONS, PHONE 
EXBROOK 7-0629 
(SAN FRANCISCO) 





For full information on Colorado's 35 ski areas, 
transportation and lodges {including rates). 


COLORADO WINTER SPORTS COMMITTEE 
Room 366, Capitel Building, Denver 2, Colerade 


Nome 





Address 
City 





Zone 




















_ 
jw 











For Powder Snow 


If you like ideal snow all season long, you'll 
love Utah’s powder snow. You can ski from 
November to May and there are 40 lifts and 
tows to take you up the slope of your choice. 


SKI THE DIFFERENT WORLD OF UTAH 





Peeeeeeseeeeeseeseseseseeeseeseeee 


. . 
4 > 
4 Write for Free Ski Folder : 
e UTAH TOURIST & PUBLICITY COUNCIL ° 
© Dept. 308, Utah State Capitol, Salt Lake City, Utah . 
- . 
ay | OES ES ea Fae 2 ° 
Basra eaten atc areata ° 
Ge as 6c cubadsavenruibistetedeIusackeencbssecnceracdl ° 
. . 
i) Min cieactnnbactdasnsieunseen State 

o 

>. 


A holiday in 
Malaya is gay 
and exciting. 

If you want to 
see all of the 

Orient come to 
magnificent 

Malaya. 





















(ICELANDIC 


TO EUROPE RA 


LOWEST 2: 


ALL YEAR! 





ass York to EXTRA Low Season sav- 
ICELAND ings, biggest Family 
ENGLAND Plan* reductions of 
SCOTLAND any scheduled airline. 
HOLLAND i wherever you go 
on long-range pressur- 
“ng ized DC-6Bs with U.S.- 
SWEDEN trained crews. First 
DENMARK class legroom, full- 
FINLAND course meals included. 
LUXEMBOURG | “***?! \siembows 


Hen Yor cineon § ER 
ICELANDIC anunes 
@ LOFrnelalp 


210 Post St., San Francisco 8 YU 2-7651 





Write for folder S. Also New York « Chicago 












Send for free illustra- 
ted folder and map 
giving complete de- 
tails on 45 miles 
of runs on famous 
Aspen and Buttermilk 
Mountains—served 
by six chair and two T 
Bar lifts with combined ca- 
pacity of 5,100 passengers per 
hour. No long lift lines. No 
crowded slopes. Shows areas for 
beginner, intermediate and expert 
skiers. Includes daily and weekly 
lift rates and information on the 
Aspen Ski School under the direc- 
tion of Friedl Pfeifer and Fred 
Iselir?. Also complete directory on 
all types of accommodations and 
special entertainment features. 
Write 


ASPEN SKIING CORP, 
DEPT. 17 ASPEN, COLORADO 





Call or Write your Travel 
Agent for Colorful Folder 


530 West 6th Street, Los Angeles 14 
Adison 7-0569 


442 Post Street, San Francisco & 





EXbrook 2-4330 
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your 
repre- 


sentatives 


were on 
the ball 


. . »” 
in every instance. 
(another unsolicited letter 
concerning Haley Holidays) 
Delightful testimonial. We only 
uibble with one thing. The tense. 
t would read better if it said, 
“Haley representatives are on the 
ball.” Which they are; twenty-four 
hours a day. And like een! ey 24 
the world over they know their job. 
Pleasing you. That's why next time 
you see r travel agent, we know 
that you'll ask him about Haley Holi- 
days. If you are on the ball, that is. 
For your next Haley Holiday, see 
our travel ad on the opposite page. 


The Haley Corporation 
235 Montgomery Street, San Francisco 





Thrifty 
Travelling! 


Now you can buy a private 
room with seat by day, bed 
by night, and complete toilet facilities on 
a coach ticket! This is NP’s new Slumber- 
coach service to Chicago and East— 
available in the Northwest only on the 
Vista-Dome North Coast Limited. 

You travel relaxed—in safety and com- 
fort—and you pay only a modest charge 
in addition to the low coach fare. Take 
your choice of single room or room for 
two on the new stainless steel Slumber- 
coach. 

“Welcome aboard!” says “Sue,” the 
stewardess-nurse. “This is the train that 
makes travel fun again!’ Write for free 
folder on Slumbercoach service today. 


NORTHERN PACIFIC RAILWAY 


1622 Smith Tower, Seattie, Wash. 








CAPITOLA... oucoiosys 

°° * MONTEREY BAY 
Awey from city heat and hurry e Indion summer in 
winter e Fine Beaches e Ocean fishing « Lagoon 
e Boating « Good Motels « Shopping Center 
e Thecler « Begonio capitol of the world « This 
yeor come to Capitola! 
Write for: CAPITOLA CHAMBER OF COMMERCE 

Free Brochure Capitola California 


SUNSET 
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“SOUTH AFRICA 


Thrilling veld country . . . low-cost vacation 
... send for folder! 

Tour for 16 days . . . see wild game at 

arm’s length... travel in cared-for com- 

fort . . . spend only $340 for each of 

two persons together. 

Your Travel Agent can arrange your 
“Sarbus” Tour of South Africa includ- 
ing rail, air, coach travel and modern 
hotels. Ask him for picture-filled book- 
let or write Dept. S. 

For all your transportation . . . RAIL, 
ROAD, AIR... touring South Africa, 
count on 


SOUTH AFRICAN RAILWAYS 


U. S. Travel Headquarters at 
655 Madison Avenue, New York 21, N.Y. 


AFRICA 
IS ONLY 
$25 

A DAY! 


Why not go see the big game, the 
grandeur of the scenery, on a low-cost 
tour? Kilimanjaro, Zanzibar, Nairobi, 


Kampala. . . bring home life-time 
memories of them (pictures, too). Visit 


prost ame reserves . . . Queen Eliza- 
th Park, Murchison Falls. Also 
Moi Dar es on the In- 


dian Ocean. You'll be quite comfort- 
able in modern hotels, safari lodges. 
Your Travel Agent can help you with 
itineraries, folders. Or write Dept. S. 


East Africa 


Tourist Travel Association 
Representing these 4 great territories: 
KENYA- TANGANYIKA- UGANDA: ZANZIBAR 
6 East 45th Street, New York 17. N. Y. or 
P. 0. Box 2013, Nairobi, Kenya, East Africa 











CONSIDERING A 
SOUTH AMERICAN HOLIDAY? 


We hope so. We'd like you to know 
something about this continent. About 
what to see; where to ski. So we have 
prepared a new folder that's chock full . 
of information on air fares, shopping 
and details of three Haley itineraries, 
Write for the folder today and use it as 
your complete South American plan- 
ning guide. No obligation, of course. 





Please send your FREE South American Holidays folder 





street 
city state 
my travel agent is 


«e— The Haley Corporation_s> 
235 Montgomery, San Francisco +» YU 1-1880 
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FREE 


COMPREHENSIVE GUIDE 
TO EUROPEAN MOTORING 


| 

| 

| 

| 

| 

| 

| 

| 

l 

| 

Gives costs, dimensions, performance of all | 

foreign cars: How to rent, lease or ship | 

home with up to 30 months to pay! 8 pages | 
of cars in full color. Tells how to get Free 

Mileage Chart, Kilometer Conversion Table, 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

a | 





Road Maps, Hotel/Motel Guide, etc. Mail 
coupon or present to your travel agent. 








CITY. STATE 





auto/europe 


Beverly Hills, Cal.: 268 $. Beverly Dr, BR 2-3148 
San Francisce, Cal.: 233 Sansome, EX 27-7894 
Seattle, Wash.: White-Heary Stuart Bidg, MA 2-455 


i — 

















Getting acquainted ... 
the “people programs” 


Several countries have recently inaugu- 
rated projects designed to give visiting 
tourists better opportunities to meet their 
citizens. Now India, Norway, and France 
have instituted such programs. (We re- 
ported Denmark’s similar plan on page 8 
of the August 1961 Sunset.) 


India. “People-to-People” is the name 
given the program in Bombay, Calcutta, 
Delhi, and Madras. The India Govern- 
ment Tourist Office, 685 Market Street, 
San Francisco, will advise you on how to 
arrange to meet Indians with interests 
and professional backgrounds similar to 
your own. 


Norway. “Know the Norwegians” has sim- 
ilar objectives. You must make advance 
arrangements through the Oslo Travel 
Association (Raadhusgaten 19) or the 
Bergen Travel Association (Slottsgaten 
1). Your letter should indicate the date 
you expect to arrive in the city concerned, 
the hotel at which you will be staying, 
and your vocational and avocational in- 
terests. 


Introductions are generally arranged for 
the day following your arrival. For addi- 
tional information about the help-you- 
get-acquainted program, write to the Nor- 
wegian National Travel Office, 290 Madi- 
son Avenue, New York 17. 


France. “Open House in Europe” was 
Jaunched by government travel organiza- 
tions of several countries. In France the 
organization France - Etats Unis helps 
travelers meet residents of similar age, 
interests, and occupation. The Club Fem- 
inin de Paris-Lyceum welcomes groups or 
individuals affiliated with American 
women’s clubs. The Franc-Dollar Com- 
mittee directs its efforts toward Ameri- 
cans in France on business, arranging for 
assistance with import problems and 
scheduling visits to industrial and com- 
mercial concerns. 


Other organizations deal with visitors in 
various categories—doctors, architects, 
authors, artists, photographers, journal- 
ists, teachers, students. 


For addresses of participating organiza- 
tions write (indicating the category of 
profession or interest) to the French 
Government Tourist Office, 323 Geary 
Street, San Francisco, or 9418 Wilshire 
Boulevard, Los Angeles. 


The shopper abroad .. . 


Portugal, The surtax on luxury items that 
went into effect last July added 15 per 
cent to the prices of many items tourists 
find attractive. But tourists are exempt 
from this tax if they comply with certain 
provisions: They must purchase such 
items with travelers checks, and they 
must arrange to have the purchases de- 
livered to them at a time when they are 
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on their way out of the country. For 
further information about shopping in 
Portugal, write to the Portuguese In- 
formation and Tourist Office, Casa de 
Portugal, 447 Madison Avenue, New 
York 22. 

Virgin Islands. The new rule on duty-free 
goods from abroad permits an exception 
for United States residents returning from 
the U. S. portion of the Virgin Islands, 
in the West Indies. 

In general the new rule reduces the ex- 
emption to $100 for travelers who have 
been out of the United States for more 
than 48 hours. 


But until July 1, 1963, a U. S. resident 
returning from the Virgin Islands is per- 
mitted an exemption of $200. 


(If your trip abroad includes other points 
as well as these islands, you may bring 
home $200 worth of goods duty-free pro- 
vided at least $100 worth is purchased 
in the Virgin Islands.) 

For further travel and shopping informa- 
tion, see the article Summer visit to the 
Virgin Islands on page 51 of the May 
1960 Sunset. 

Electronic currency exchange. Feed a five 
dollar bill into the machine and with elec- 
tronic ease it dispenses a small box con- 
taining $4.75 worth of French, Belgian, 
Italian, English, German, or Dutch cur- 
rency. (The 25-cent difference is retained 
by the money machine as a service 
charge.) 

Two such machines have been installed 
at New York International Airport by 
SABENA, ‘the Belgian airline, so that 
overseas-bound passengers can quickly 
obtain sufficient change in the currency 
used at their destination to pay for such 
incidentals as tips, taxi fares, and tele- 


plione calls. 





QUERY 


Trailer travelers: 


Any good ideas? 


We're looking for ways that people have 
made travel with a trailer more comfort- 
able, convenient, and enjoyable. 

If you tow a vacation trailer of any size— 
from one-wheel tent trailer to full-sized 
house trailer—behind your family car, 
have you hit on any schemes or devices 
to solve problems of hauling, parking, or 
storage; or to improve the general com- 
fort of trailer living? 

Would you share them with other Sunset 
readers? 


Please send them along to the Travel De- 
partment, Sunset Magazine, Menlo Park, 
California. 


SUNSET 
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The Fleetwood Sixty Special +« Jeweled “V"’ and Crest created by Black, Starr and 


Sadllhac craftsmanship 
, i 


The average Cadillac craftsman has more than a decade 


of experience in the building of Cadillac cars. 





Cadillac Motor Car Division - General Motors Corporation 








FLY 
IRISH 
NOW 








Save $500 
Round Trip 
to Europe 


Travelers from the West Coast find 
friendliness flies with them on Irish. 
Fast! Less than six fun-filled hours 

aloft from New York. Enjoyable! Mouth- 
watering meals. Excellent bar service. 
And a bevy of beautiful hostesses make 
you feel like a very special guest. 


You fly the world’s finest jets and 
our 17-Day Excursion Economy 

rates save you $500 round trip— 
compared to first class fares. Linger 
awhile on the Emerald Isle. Then take 
one of Irish’s jetprop flights to any of 
28 other destinations in Europe. 

See your Travel Agent. 


AIRLINES 


681 Merket St., San Francisco—EXbrook 7-5863 
510 West 6th St., Los Angeles—MAdison 3-9139 


NEW YORK AND BOSTON TO: DUBLIN « SHANNON + CORK 
BELFAST « BIRMINGHAM + BLACKPOOL + BRADFORD 
BRISTOL « CARDIFF + EDINBURGH + GLASGOW 
ISLE OF MAN « JERSEY « LEEDS + LIVERPOOL + LONDON 
MANCHESTER « CHERBOURG » LOURDES « PARIS « RENNES 
DUSSELDORF « FRANKFURT « AMSTERDAM « BARCELONA 
BRUSSELS « COPENHAGEN + LISBON + ROME « ZURICH 
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Weathered facades of ramshackle buildings along Belmont’s main street often mask 
a roofless interior of rubble and decay. An occasional pane of shattered, sand- 
frosted glass still clings to the cobweb-draped frame of a rotting window casement 


A good one for ghost collectors 


There’s nothing contrived about the ghost 
town of Belmont, Nevada. The old city 
took to its death bed about 75 years ago 
when most of the surrounding mining 
operations ceased. Except for a few years 
of prolonged death rigors, Belmont has 
remained a true ghost town, untainted by 
the usual “ghost town” developments. 


Ghost-town enthusiasts will admire Bel- 
mont for its honest and authentic decay. 
You'll find no restorations, reproductions, 
or guided tours. Except for several fam- 


ilies of tenacious Belmontites, there’s 


nothing in Belmont but ghosts and the 
sun-bleached skeleton of a town that once 
supported a population of 5,000. 


As you explore the old ghost town, it’s 
not difficult to imagine what Belmont 
must have been like at the peak of its 
brief but active life. Ore wagons creaked 
and rattled between the mines and the 
mills, and the noisy commerce of every- 
day life filled the dusty streets and places 
of business. 


The thundering stamp mills and the 
rowdy saloons have been silent now for 





Tattered remnant of window shade flaps 
listlessly within old Cosmopolitan Hotel. 





Sagging entry is choked with sage brush 


Belmont is on State Highway 82, a main- 
tained dirt road connecting two major 
cross-state highways, U.S. 6 and U.S. 50 


SUNSET 








Winter's warm n wonderful Come soon to the enchanting British tropics, with their pink- 
powder sands and tranquil blue-green seas. Enjoy sports of all 
in the Resort Islands of the sorts ... duty-free shopping... exotic night life... and modern 


accommodations. 


Daily jet flights from California to Florida—then just 50 minutes 
by air, overnight by ship, to Nassau, the Bahamas capital. Twelve 
flights daily, Miami- Nassau. No passports needed for U.S. or 


Canadian citizens. See any travel agent now! Bahamas Develop- 
just 50 minutes east of Florida ment Board, 515 S. Olive Street, Los Angeles 13. 


BY SEA: From Miami, Mondays and Fridays, S.S. BAHAMA STAR, Eastern Steamship Corp., Miami 1 +» From New York, 
every Saturday, 7-day cruises, M.S. ITALIA, Home Lines, 530 W. 6th St., Los Angeles 14 + 275 Post St., San Francisco 8, 
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HAL ROTH 


You can see castles but now it costs no more 
in the Southern Sand to see the real thing in Europe! 





Dark, empty windows of the abandoned 
Nye County courthouse stare blankly into 
the bright sunlight of a desert afternoon 


almost three-quarters of a century. To- 
day, the only sounds are the restless 
movements of the desert winds: a broken 
shutter swings lazily on a rusty hinge. or 
a brittle tumbleweed strikes against the 
hollow shell of a derelict building. 


Alitalia offers 3 Holiday Specials iiiavaeniads 
- . Although far enough off the beaten track 
with Jet fare and all expenses paid {co scith th tevor of iclation, Belmont 


is easily accessible. It is located on State 


at the finest hotels and restaurants! — | wieway se, « maintained dirt road (se 


Just follow the dust-devils on page 46 of 
$ For 17 days in Israel, Greece and Mediterranean Islands | the July 1961 Sunset). 
Group departures every two weeks From Tonopah, follow U.S. Highway 6 


Fly non-stop via Super DC-8 Rolls-Royce Jet to Milan... see fabled Venice... | for about 6 miles east to its junction with 
then sail on a luxury cruise to Athens, Rhodes, Cyprus and Israel. You won't miss | State Highway 8. Drive north on State 
anything in this oldest of the world’s newest countries — Haifa, Tel Aviv, 8A about 13 miles to its junction with 





Jerusalem, Nazareth. And you return with a Mediterranean tan. State 82. Belmont is 28 miles beyond. 
4594 For 17 days in London, Madrid and the Canary Islands From Belmont you can return to State 
Group departures every Thursday, individuals 5 times per week 8a by way of Manhattan, another inter- 


The sights of London and Madrid . . . the sun-soaked beaches of the far-off | esting old relic of Nevada's past. 
Canaries. Nowhere on earth can you play so well for the price — palatial Euro- | 
an hotels ... lush green golf courses . . . fishing so easy you can catch them 
y hand! And it’s the world’s freest “free port” with rare gift bargains. 


$ 471 For a London Sightseeing, Gourmet and Theatre Trip 
Group departures every Thursday, individuals 5 times per week 


A six day feast of London with all expenses paid . . . including dinner at a dif- 
ferent famous restaurant and a hit play every night! Inexpensive options of 
eleven more days on the continent — The Folies. in Paris, Alpine skiing, The 
Bolshoi in Moscow or any other combination you wish! 


YOURS FOR THE ASKING - a fascinating color brochure describing each holiday spe- 
cial in detail. Just check the trips that intrigue you most, fill out the coupon and send it to: ! 


All prices are based on round-trip I 
jet economy excursion fares from l 
New York effective thru March 


31—use Alitalia’s “pay later” plan | 
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| 

| ————— AIRLINES and fly for just 10% down! For | 

| 617 S. Grand Avenue, Los Angeles, Calif., Dept. SU-11 —,. aap eae ian * 

| (© Israel-Greece ($648) C Italian Cities ($583) (- Holy Land ($797) I 

1 (© London, Spain, Canary Islands ($594) (Cj London Theatre Trip ($421) ! 

NAME | 

I " | , 

| ADDRESS CIT | | Belmont today is only a shadow of its 
Y. TE } s 4 

LL — — — — — — — — — — — — oe ome ae oe oe oe oe oe oe Pe FVM ——_—_——- past. The tents and brush shelters which 


“COME TO OPEN HOUSE IN EUROPE THIS FALL AND EXPERIENCE THE EUROPEAN'S EUROPE” | once covered the dry hillsides are gone 
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RIH/LIT stands for 
“Rent It Here... Leave 
It There”. The name of 
a special Hertz ser- 
vice, ideal for business 
or vacation travel— 
available not just in 
some towns, but every- - 
where. With this service 
you can rent a Hertz car 
in one town and leave it 
in any other town, 50 or 
100 or 1000 miles away 
for only a small service 
charge. Call Hertz or 
your travel agent to re- 
serve a new Chevrolet 
or otherfine carat home, 
or wherever you travel, 
and RIH/LIT: “Rent It 
Here...Leave It There”! 























let HERTZ put you in the driver's seat! | HERTZ 





You may use your HERTZ AUTO-matic Charge Card, Air Travel, Rail Travel or other accredited charge card. 
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At the foot of the Himalayas 


Old India hands used to escape the heat of 
Calcutta, sweltering on the Ganges plain 
near the Bay of Bengal, by sojourning in 
the hill resorts of the Himalayas. Sum- 
mers in Calcutta are still miserably hot— 
in the 90’s and dusty from April to July, 
then steaming in the monsoon rains until 
mid-September—just as they were in the 
days of Kipling and the Empire. And 
Calcutta residents still retreat to the for- 
ested slopes, cool waterfalls, and snowy 
mountain scenery of Darjeeling, 416 miles 
north and 7,000 feet up. 

The journey is easier now than it was for 
the British when they founded this “queen 
of the hill stations” in 1835. An air hop of 
1% hours takes you to Bagdogra at the 
base of the mountains, 56 miles from 
Darjeeling. 

From Bagdogra you go by station wagon 
or small hired car, at first through a val- 
ley with mud villages and bullock carts, 
then steeply up the mountain road, edg- 
ing around precipices and breathtakingly 
sharp curves. It is a good road and the 
native drivers take it casually. It is pos- 
sible to go more timidly, by the little 
mountain railway, if you want to stop 


overnight in Bagdogra, where there is no 
Western-style place to stay, and take the 
once-a-day “Toy Train” early next morn- 
ing from nearby Siliguri. The train takes 
six hours for the climb; the trip by car 
takes three, and for a while paces the 
train, so you can enjoy it as a spectator. 
A traveler's account. A recent account of 
this journey from one of our readers sug- 
gests you may prefer it that way: 

“All the time we were climbing in the 
car, we kept passing over the narrow- 
gage railroad tracks. The little cars and 
engine are truly toy size. The latter burns 
wood and has to stop frequently for more 
supplies and also for water. 

“People are riding on the top and sides, 
as well as on the hard benches inside, and 
there is a constant shifting of places. Also 
people along the tracks catch on for a 
few miles and then leap off. Often the 
train and our car would get to the cross- 
ing at the same time. Each hoots at the 
other and screeches to a halt while each 
driver waves the other on. Another 
method is to race each other until one 
cuts across with a slim margin of safety, 
and all go on to the next crossing.” 


Darjeeling lies on a thumb of India that 
pokes up toward the Tibetan border be- 
tween Nepal and East Pakistan, and the 
people you see along the way are more 
Nepalese and Tibetan than Indian in 
dress and appearance. The women wear 
long skirts and embroidered blouses. 
Bracelets clink on their ankles and large 
gold ornaments hang from their pierced 
noses, The men dress with a mountaineer- 
ing swagger in broad-brimmed hats and 
bright big wool coats. 


“The higher we went, the more dense was 
the vegetation laced with waterfalls leap- 
ing down the sides of the mountains. We 
passed tea plantations with women pick- 
ing the leaves into big baskets. Clouds 
were below us and mist swirled every- 
where. Walkers would appear out of the 
mist—often only a head or just the feet. 
Everyone had a black umbrella. The men 
hook it on the coat collar in back where 
it hangs out of the way. 

“One place we heard bagpipes on a hill- 
side and there was a wedding procession 
coming down a road. In another spot, 
there were a lot of opened umbrellas 
parked together in a gully near some men 
who were building a fire to cremate a 
white-swathed body lying to one side. 
“After three hours we reached Darjeel- 
ing, built up and down steep hillsides, 
with huge pine trees everywhere, houses 








) Be a CWO -yacht family. RS age to the trimmest 


cruiser on the ’62 horizon, the Buick Special Wagon. Its 72.02 cu. ft. load space lets 


you haul a hefty cargo, yet its 112” wheelbase makes for fancy maneuvering in a ; 


parking lot. And, what a choice you get. America’s only V-6 (a six for savings, a 
V for voom!) or Buick’s aluminum V-8. Aluminum Dual Path Turbine Drive’, 





clinging together and always people walk- 
ing. There were few sidewalks or roads, 
mostly steps from one level to another. 
The driver took us as far as he could go 
by road and then there were porters to 
carry luggage up to the hotel.” 


Diversions. Walking, looking at moun- 
tains, and shopping in the bazaars are the 
principal pastimes Darjeeling offers a 
traveler today. You can buy Tibetan 
temple drums, prayer wheels, masks, 
wood carvings, engraved brass bowls, and 
the handspun textiles, furry pillboxes, 
heavy jewelry used by the natives. 

The lively social life of colonial days is 
much diminished, but there are remind- 
ers: the blue-domed governor’s and ma- 
harajah’s mansions, the rich residences of 
Birch Hill, the Lebong race course— 
smallest and highest horse track in the 
world—which still provides mild diver- 
sion in the afternoon. The shady terraces 
and green lawns of the Lloyd Botanical 
Garden, once swept by the long, light 
summer dresses of British ladies, still flash 
with brilliance once a year at the flower 
show. The Garden has alpine trees and 
flowers from all over the world as well as 
the native tree ferns and rare orchids. 
Hunting and fishing. Darjeeling forests 
are noted for game animals, and rare, bril- 
liant butterflies and birds. If you don’t 
catch sight of a live clouded leopard, 


panda, or the tiny Darjeeling fairy blue- 
bird, you can see them in the local Nat- 
ural History Museum. Tiger, leopard, 
bear, and wild boar may be hunted all 
year and there is no closed season on 
fishing in the mountain streams. 


For mountaineers. The Himalayan Moun- 
taineering Institute in Darjeeling has 
classes and hostels for students and a 
museum where you can see the equip- 
ment used in the conquest of Everest in 
1953. Director of field training is Tenzing 
Norkay, the Sherpa guide who reached 
the summit (29,028 ft.) with Edmund 
Hilary. Everest itself, 140 miles distant, 
is visible at times but less impressive than 
Mount Kanchenjunga (almost as high: 
28,166) and its sister peaks. Their snowy 
heads tower clear of the clouds, 40 miles 
away. Favorite viewing place, at sunrise 
or sunset, is Tiger Hill—7 miles away and 
considered “a comfortable walk.” 
Excursions. Other excursions take you by 
taxi or mountain pony to Lake Senchal 
for picnics, the golf course (little used 
now), and the Buddhist monastery at 
Ghoom on a hilltop overlooking Darjee- 
ling. You see many shaven-headed Ti- 
betan monks in their yellow robes around 
Darjeeling, and hear the tinkling bells of 
the Buddhist temple on the flat top of 
a hill in Darjeeling itself. 

Hotels. Darjeeling has two “seasons”: 





April through mid-June and (after the 
rains) mid-September through Novem- 
ber. The three hotels recommended to 
tourists are all American plan (with Eng- 
lish cooking) and their rates range from 
about $3 a day per person at the Bellevue 
to $7 at the more fashionable Oberoi 
Mount Everest. The rambling, hilltop 
Windamere is in-between. 


The round-trip air fare from Calcutta to 
Bagdogra is $31.50. The ride up to Dar- 
jeeling by station wagon is $2.70 per seat. 
If you ride the train, it will cost you $1.13. 


Bengal 


To Calcutta from the West Coast by jet: 
50 hours (21 in the air), $634 fare (tourist) 





i new 4-speed “‘stick shift’’* or standard 3-speed Synchromesh transmission. Two 
or three seat versions. Each a// Buick. Each so thriftily priced, many are making 
it a double order with a new Special convertible or sedan, too/ No wonder folks 


‘| call it the happy-medium size car. . 2 ? 
: E Buick Motor Division, a ne ces : Buick Special 62 


pb agin ti 1g 
¥ 
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*Optional at extra cost. 
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Ease"executive bressure" 


Sail calm Southern Seas 


to gay BRAZIL and ARGENTINA 
= 

Come home refreshed, relaxed, 
revitalized and rarin’ to go! Aboard 
a Delta Liner time passes so pleasantly 
it is almost forgotten. Cares are gone 
with the sea-breeze . . . you luxuriate 
in solid comfort. 

You can afford both the time and the money. You owe it to yourself, your 
business, your family, your health, and your future to slip qut of high gear for 
awhile . . . take the trip you’ve dreamed about . . . but never found time to enjoy. 

Delta accommodations are fashioned with your comfort in mind .. . all are 
first class, and only first class. You will be pleasantly surprised to find fares lower 
than other modes of travel. 


Delta Line cuisine is superb . . . service incomparable. The entire family 
will enjoy the pool, deck games, cards and conversation with congenial new 
friends. Evening entertainment is planned for your pleasure . . . or you may 
prefer the serene silence of starlit nights on deck. 


Plan your trip for this fall while it’s springtime below the equator. Visit 
Brazil, Argentina, the Virgin Islands and Curacao. Your travel agent will be 
happy to discuss everything in detail. Bon Voyage! 


A Ss 
ROUTE OF THE LINERS lax Lue 


DEL NORTE * DEL SUD * DEL MAR MISSISSIPP] SHIPPING CO, INC, NEW ORLEANS 


San Francisco @ Los Angeles ® Houston 
New York © Chicago @ St. Louis 


You may embark from either New Orleans or Houston. Sailing 
dates from New Orleans on November 6 and 27, December 11 
ond 26, January 15 and 29, February 12, March 5 and 19... 
Liners sail from Houston three days after above dates, except 
the December 26 sailing which departs Houston on December 28. 
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Follow U.S. 26 west from Portland to the 
Clatsop Tree Farm, home of what is re- 
puted to be world’s largest Douglas fir 


The world’s largest 
Douglas fir? 


Huge, ancient trees, once plentiful in Ore- 
gon’s forests, are almost a thing of the 
past. But if you're driving the Sunset 
Highway (U.S. 26) from Portland to the 
Oregon coast and have time to take a 
214-mile sidetrip, you can still see a living 
Douglas fir (Pseudotsuga menziesii) that 
was 600 years old when Columbus dis- 
covered America. 

The “Clatsop Fir” is preserved on Crown 
Zellerbach Corporation’s Clatsop Tree 
Farm in northwest Oregon. Its owners 
say it is the world’s largest living Douglas 
fir: 154% feet in diameter—4 feet above 
the ground; 225 feet tall to a broken top 
30 inches in diameter. (Foresters estimate 
that it formerly was more than 300 feet 
tall.) The tree contains some 100,000 
board feet of lumber (enough to build 8 
to 10 average houses). Its age is esti- 
mated at 1,110 years. 

To see this tree, turn off U.S. 26 at the 
Necanicum Picnic Area, 2 miles east of 
the junction with the Coast Highway 
(U.S. 101). Follow the graveled Kloot- 
chie Creek Road 21% miles to the start of 
a 500-foot trail leading to the tree. The 
trail is sometimes muddy in wet weather, 
so take appropriate footgear. For a de- 
tailed road map to the tree, write Crown 
Zellerbach Corporation, Box 998, Seaside, 
Oregon. 

Weather permitting, you can have a pic- 
nic lunch when you return to the picnic 
grounds, where tables, fireplaces, piped 
water, and rest-rooms are available. 
Across the graveled road from the picnic 
area, another trail leads to a giant Sitka 
spruce (Picea sitchensis) measuring 1534 
feet in diameter 4% feet above the 
ground. It is 195 feet tall and approxi- 
mately 700 years old. 
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BRING BACK 
A LUCKY STAR 
FROM EUROPE 

















Going to Europe this winter for business... 
for’the season“..for skiing and other winter 
sports? Then make your very first move a 
call to your local authorized Mercedes- 
Benz dealer, for his new, exclusive 3-way 
travel service. 

Right now, your Mercedes-Benz dealer 
can 1) help you plan your itinerary from 
start to finish 2) make all travel and hotel 
reservations for you, and 3) order the 
Mercedes-Benz of your choice for Euro-— 
pean delivery. 

When you place your order now, your 
new car will await you in Europe. You will 
tour Europe in Mercedes-Benz style. You 
will get full European savings. And on your 
return, your new treasure will have an in- 
terested "home dealer” for service and 
care. Why not pick up the telephone now 
and arrange a selection session with your 
dealer? He is listed in the Yellow Pages. 


MERCEDES-BENZ SALES, INC. 


A subsidiary of 
Studebaker-Packard Corporation, South Bend, Indiana 








A quarter of a century and 
more than a hundred thou- 
sand students ago, the dream 
of Sun Valley became a re- 
ality. Since then it has grown 
to become one of the world's 
most famous and favorite 
snowtime resorts, with the 
largest ski school and more 
chair lifts than anywhere 
else. 

This winter, we hope you'll 
come out and help us cele- 
brate our 25th birthday. 


Owned and operated by 
Union Pacific Railroad 


Address Mr. Winston McCrea, Mgr., Sun Val- 
ley, idaho (phone Sun Valley 3311) or visit 
any Union Pacific office, or see your travel 


agent. 




















A Drokensberg Resort, Natal 


South Africa’s ‘“‘Garden Province’’. 


NATAL 


Imagine the gayest of seaside resorts . . . splendid hotels bordering the 
Indian Ocean... a holiday, sports-loving city where buses have racks for 
your fishing tackle, and you shop for souvenirs in a bazaar straight out of 
the East ... where smart supper clubs offer entertainment from all over 
the world... 


This is Durban, ocean playground of our Province of Natal—a city as 
full of exciting contrast as all South Africa itself. 

Natal will show you the rare White Rhinos of Hluhluwe Game Reserve, 
as you travel through Zululand on your way to the Drakensberg — the 
magnificent ‘““Dragons’ Mountains” of scenic splendor. 

Everywhere in South Africa you'll find modern transportation, com- 
fortable accommodations and friendly service to make your trip of trips 
carefree and happy. Why not see your travel agent soon? 


SOUTH AFRICAN TOURIST 


CORPORATION 
Rockefeller Center 
610 Fifth Ave., New York 20, N.Y. 


Please send your literature to: 


Note t ents: Laveen rtation details from South oo Railways, 
enacting ‘Madison Ave., New York 21, N.Y. 





NAME .... cc ccccccceccecccacsesenseses ecccacecceceseececes 
STREET 2... cc cece ccc ce rece cece enecseseesseceeseseseseseees 
CITY 2... ccc ccccversescesaccons ZONE...... STATE....-eeeeees 
MY TRAVEL AGENT IS... . 2... 20 cece eee e cere eceerrererenenes 





From deck of liner approaching pier along- 
side Honolulu’s Aloha Tower, you wave 
to greeters riding on these catamarans 


Honolulu’s hig 
aloha on “boat day” 


Even as a jet traveler to Hawaii, you can 
sample the colorful ceremonies accorded 
cruise passengers on Honolulu’s “boat 
day”—by watching festivities from the 
pier, circling the ocean liner offshore in 
a small boat, or scrambling aboard from 
a tugboat to ride in the last hour and 
view berthing ceremonies from the deck. 
“Boat day” used to mean every 10th day, 
when the SS Lurline arrived. There are 
many boat days now, but full aloha is 
reserved for the Lurline and her sister 
ship Matsonia, which cruise between the 
Islands and mainland only. One reaches 
Hawaii about every sixth day. 


FOR THE LANDLUBBER 

The ships dock at 10 A.M. (usually at 
Pier 10) and sail at 5 P.M. Lei sellers 
swarming about the waterfront will 
pester you, but that’s part of the fun. The 
show starts about 15 minutes ahead, but 
go earlier to squeeze into a good viewing 
spot. The Royal Hawaiian Band plays 
stirring music, including Aloha Oe; hula 
dancers perform; some dockside greeters 
hold up signs to welcome friends; depart- 
ing crowds hurl streamers and leis from 
ship to shore. 


TO GO OFFPORT 

An offport trip by catamaran, barken- 
tine, or glass-bottom boat costs $6.50, 
including a light breakfast before depar- 
ture. You can make reservations at hotels 
or travel agencies. 

Catamarans leave several Waikiki Beach 
points at 8 A.M. to sail for 214 hours. 
(They also see liners off, leaving the beach 
at 4 P.M. on a 2-hour trip that costs 
$5.50.) 


The California, only barkentine operat- 
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ing in the Pacific, sails at 8 AM. from 
Kewalo Basin. The glass-bottom boat 
Humuhumu departs from Ala Wai Yacht 
Harbor at 9 A.M., and returns over coral 
gardens. 

Two tugboats leave Pier 10 at 7:45 A.M. 
with press representatives, entertainers, 
and friends of arriving passengers. Space 
is limited, so reserve tickets ($2.75) two 
weeks ahead at the Hawaii Visitors Bu- 
reau, 2285 Kalakaua Avenue. Wear old 
clothes, for you may get splashed. It’s 
bedlam once you’re aboard the liner, with 
greeters rushing about the crowded decks 
bestowing leis, shouting names of passen- 
gers, and sometimes holding up signs to 
aid the search. 


AUCTION 


For sale... by Customs 





Bargains of the Orient can be yours right 
in Honolulu if you’re on hand when the 
U.S. Customs Service holds one of its 
auctions of seized, unclaimed, and aban- 
doned merchandise. 


The sales occur three or four times a 
year; whenever enough goods have ac- 
cumulated in the big warehouse at 850 
Iwilei Road. Honolulu newspapers an- 
nounce the event two or three weeks 
ahead. 


By starting time, usually 9 A.M., several 
hundred residents and visitors have gath- 
ered in the shed, many just to watch the 
action, which usually continues for three 
to five hours. Eager bidders crowd close 
to the stage, or sit on the floor below, to 
inspect the items. Chairs go to early ar- 
rivals, 

Deputy collectors are the auctioneers, 
and they are practiced “hams.” A cus- 
toms inspectress shows women’s apparel 
and may even model it. 


Customs prints a catalog of sale articles 
(mostly of Far Eastern or South Pacific 
origin) listing domestic value. You can 
obtain one a week beforehand at the 
warehouse or by writing the Collector of 
Customs, Honolulu, Hawaii, and asking 
to have it mailed. 


The variety ranges from chopsticks to 
jade and is likely to include furniture, 
china, glassware, beaded handbags, silk 
dresses, shirts, pajamas, robes, watches, 
pearls, cashmere sweaters, transistor ra- 
dios, binoculars, cameras, lenses, table- 
cloths, and napkins. 


The more valuable the item the better 
the buy, as a rule; on cheaper articles 
spirited bidding may force the price up 
almost to domestic cost. Bids of several 
hundred dollars for pearl or jade jewelry 
worth far more bring the most oohing 
and aahing from the gallery: 
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FLY ICA 


ALL THE WAY 10 





MOST FREQUENT ONE AIRLINE 
SERVICE SEATTLE TO EUROPE 


® TCA’s Viscounts carry you from Seattle to 
Vancouver—where you board a PURE-JET DC-8 
powered by Rolls-Royce. 


® New Low fares! Only $56.12 down. ($561.20 
Seattle-London 17-day economy excursion re- 
turn fare, valid until March 31, 1962.) 


@ No extra charge for stopovers in Canadian and 
European cities. 


®@ Enjoy expertly prepared hot meals and ‘‘Wel- 
come-Bienvenue”’ hospitality. 


Fly the Rolls-Royce way to Canada and Europe. 


TRANS-CANADA AIR LINES 
AIR CANADA 


For information see your Travel Agent or phone TCA at 
CHerry 4-2300. Ticket Office: 1307 Fourth Avenue, Seattle. 
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Redwoods along Howland Hill Road are among largest in state 
park system. Here you see how closely they grow; understory 
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of salal, huckleberry, mahonia, oxal y 
luxuriant. Mosses, fungus cloak big trunk in left foreground 


The quet forest road...all to yourself 


We have been over the same ground in 
Sunset before, but this will serve as a 
reminder that November can be an ex- 
ceptionally beautiful time in the northern 
California redwoods—especially if you 
get into the remaining virgin forest along 
the Smith River. 

Jedediah Smith Redwoods State Park is 
not yet threatened by freeways; you still 
can behold its quiet splendor from a 5- 
mile road of exactly opposite character 
beside little Mill Creek. 

This Howland Hill Road, wide enough 
for two cars to pass each other, is un- 
paved, but it has a well-packed gravel 
base that makes for secure driving in any 
weather. Even if fall rains get to Mill 
Creek before you do, there will be no 
danger of miring your car. 

Here is the kind of redwood forest that is 
getting more and more difficult to find— 
with close-growing giant trees that often 
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form a road-spanning canopy, no back- 
ground noise of traffic or chain saws, no 
need to keep moving, and plenty of places 
to explore briefly on foot. 

This month, in addition to November’s 
exceptional solitude, you will have the 
added bonus of autumn color at its peak. 
Yellow is the dominant hue. with big- 


Just east of Crescent City, take 
Valley road 1 mile, keep right for 


leaf maples the boldest brighteners of the 
forest depths; the soft pink of dogwood 
leaves will also glow here and there along 
the watercourses. 


Sometimes, in late fall, it seems that the 
low-angle rays of the sun will never get 
down into the woods to dry off the under- 
growth after a shower. If you don’t like 
wet feet, you may want to confine your 
walking to the well worn paths in the 
Stout Grove, reached by a short spur 
road from Mill Creek, or try the trail 
to the open meadow of abandoned Nick- 
erson Ranch. 


We recommend starting the drive at the 
Crescent City end. Then you will climb 
quickly to the highest point and go 
gradually downhill through the park, 
with enticing glimpses ahead into forest 
that grows more and more magnificent 
until you finally turn away from Mill 
Creek. 














Chevrolet - Chevy IT - Corvair- Corvette - Bringing You A New World of Worth saga 
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9 
Jet-Smooth 62 Chevr ole F: netenbinn beauty with a restful ride! 


Any more elegance would be extravagance. Here’s all the room, refinement and riding comfort 
you could reasonably want. Rich new interiors tastefully topped by a striking slim-roof silhouette. 
A new choice of road-relishing V8 power. A road-gentling Jet-smooth ride. You could scarcely 


expect more at any price. So why pay more? 


Time was when elegance cost a pretty penny. But not this 
time! The ’62 Chevrolet has everything you could reason- 
ably want in a car, including a reasonable price. The ride’s 
so smooth we call it Jet-smooth (Full Coil suspension and 
over 700 chassis cushioners are responsible). The beauty 
stays beautiful because it’s more than skin deep—new 
steel front fender underskirts, for instance, fend off rust. 


If power’s your pleasure, you can command 409 hp* 
(6 engines in all to choose from, including standard 6 and 
V8). The doors swing wide, the mufflers are longer lived 
and a heater and defroster are standard equipment. And 
it’s all beautifully packaged with Body by Fisher finesse. 
Sounds like a lot of car? That’s what it is... except in 
price. Drop in on your Chevrolet dealer and see. 


*Optional at extra cost. 


Impala Sport Coupe . . . couldn't look more like a convertible unless it were one. 

















Chevy II 300 4-Door Sedan. 








dependability never looked so dapper! 


Here’s a toially new line of cars that brings you all the 
virtues ‘you know you can count on in the Chevrolet 
family—plus some surprises you’ve never seen on any 
car before. Thrifty? Your choice of a frugal 4- or a 
spunky 6-cylinder engine (in most models). Roomy? 
Sedans seat six solid citizens, bag and baggage. Price? 
That’s one of the most pleasant surprises of all! 


It’s easy to park, pack and pay for. Easy to service. Easy 
to maintain. Very easy on gas. It’s available in nine 
models . . . sedans, a hardtop, station wagons, even a 
convertible. It’s sensibly sized outside, but very, very 
roomy inside. Rides like many a big car, too, thanks to 
a new kind of design — Mono-Plate rear springs. Sound 
good? Go see! ... Chevrolet Division of General Motors, 
Detroit 2, Michigan. 










SFO" 
now has 
Delta Jets 


to Dixte y 































The Golden West has a new neigh- 
bor—booming Dixie. San Fran- 
cisco and Los Angeles are linked 
to Texas and all the new South by 
Delta’s big Jets. Fast DC-7s from 
San Diego and Las Vegas. From 
reservation to destination, Delta 
service is personal, quick and 
exceedingly thoughtful. 


MAND 





*Official airline 
code designation 
for San Francisco 


Alii. © 


OELT. 


One of America’s Pioneer Scheduled Airlines 
GENERAL OFFICES: ATLANTA, GEORGIA 
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Open copper mine is most colorful at the end of day, around time sun goes down. 
Then you see fine tints of blue and green in this man-made pit in Nevada desert 


Two rewarding detours off U.S. 50 


Consider these two short detours off U.S. 
Highway 50 when you need a break in a 
long day’s drive across the Nevada desert: 


A LOOK INTO A COPPER PIT 

Turn off U.S. 50 just west of Ely at the 
sign directing you to Ruth. Follow signs 
to Kennecott’s lookout at the edge of the 
huge Liberty Pit copper mine. It’s one of 
the biggest in the world, and the present 
lookout is a new vantage point, opened 
just a few months ago. From it you have 
an expansive view of the deep crater, 
more than a mile across, with terraced 
sides where machines labor like indus- 
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Two desert detours off U.S. Highway 50: 
One for camping and one for sightseeing 


trious ants far below. With binoculars, 
it’s easier to figure out what’s happening 
on the distant stage. 


CAMPING IN A CHARCOAL OVEN 

The huge old Ward Charcoal Ovens may 
sound forbidding, but actually they are 
most agreeable sites for desert camping. 
In fact, they have been designated as a 
state park, and each of the six ovens is 
now equipped with a table, 
benches, and a campfire ring. Outside are 
rest-rooms, picnic tables, and a water 
pump (at best, difficult to operate). You’d 
better carry water with you. 


stove, 





Charcoal ovens: open-topped, cool camp- 
sites in heat, warm when weather's cold 
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The Sporty Car in Chevrolet's New World of Worth 


aigser"62 Corvair 


Built for budget-minded people 
who go for sports car driving 


Here, with saucier styling, tasteful new interiors and 
bigger new brakes, is the latest version of the car that 
proved itself in the fiercest rally competition going. If you 
like a car that goes with extra gusto—and the reflexes of 
a hummingbird—then read on and see why you and 
this new Corvair ought to become closer friends. 


ou’ll like what we changed—and what we didn’t change—about 

this new ’62 Corvair. We’ve spruced up the interiors, sparked 
up the styling and included a bundle of goodies (a cigaret lighter, 
front door armrests, dual sunshades, an automatic choke—even a 
forced-air heater and defroster!) as standard equipment in all 
sedans, coupes and station wagons. You also get bigger, more 
efficient brakes that team up with Corvair’s rear-engine traction 
for just about the surest-footed car that ever latched onto a road. 

Which brings us to the things we haven’t changed a bit. Corvair’s 
quicksilver steering. Its jigsaw agility on corners. Its gutty air- 
cooled engine. But words really won’t do—your dealer’s is the place 
to see for yourself. . . . Chevrolet Division of General Motors, 
Detroit 2, Michigan. 
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Corvair Monza 


This is the one that started the bucket seat brigade. But it’s what 
happens after you sit down behind the wheel of this Monza Club 
Coupe that the other makes can't match. 


i a ah a a ab ae ae a a ab ae ae a ae ab ae ae ae we: 


"62 CORVETTE 
New go—for the goingest car in America! 


Dramatic styling refinements and a smooth new 327-cubic-inch 
V8 make this the sweetest Corvette yet. See America’s only true 
sports car at your dealer's. He’s got just the one to convert you to 
a wind-in-the-face sports car enthusiast. 
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eeThe San Carlos is the 
place to stay in Monterey ®® 


says Mr. Paul Handlery —famous bon vivant, raconteur, and owner. 


Mr. Handlery’s penchant for luxuri- 
ous lodgings is well known. True, he 
happens to own the San Carlos, but 
his enthusiasm stems from the extra 
niceties you'll find there, as much as 
from justifiable pride of ownership. 


Such as the view. From his 
window (yours too, if you’ll 
stop in and take a look) the 
deep blue waters of Mon- 
terey Bay dance for his 
delectation. Old Spanish 
Missions, Fisherman’s 
Wharf, all the wonders of 
Monterey are yours for the 
viewing (and they’re only 
a step away). 


Accommodations range 


Hite 


from fine to fancy. Singles start at a 
mere $6.00; if you’re an army of con- 
ventioneers, you'll find the Pacific 
Room can hold 600 of you. If you’re 
a family, you'll be delighted to hear 
the Handlery Family Plan includes 

‘ children under 14 free. 
Mr. Handlery also recom- 
mends several other hotels 
in California (conven- 
iently listed below). Each 
is different. But all have 
one thing in common: the 
special “Handlery Touch” 
—those little (and big) 
extras that make staying 
at a Handlery Hotel more 
fun than almost anything. 


SAN FRANCISCO: Hotel Stewart * Hotel Don * SAN DIEGO: The El Cortez Hotel * Travolator Motor Hotel * Stardust Motor 
Hotel * El Cortez Motel * FRESNO: Hotel Calijornian * BAKERSFIELD: Hore! El Tejon * VALLEJO: Casa de Vallejo Hotel 


MONTEREY: Hotel San Carlos * OAKLAND: Lake Merritt Hotel * RICHMOND: Hotel Don * 


OROVILLE: Oroville Inn 


MAURICE HELLAND 


Gulliver-like, a visiting youngster peers 
into Madurodam’s Lilliputian buildings 


Holland’s city 
nm miniature 


Even if you don’t take children to Europe, 
you needn’t feel self-conscious in the 
miniature city of Madurodam, at The 
Hague; there will be plenty of other 
grownups marveling at this 1/25-scale 
assembly of old-style and modern build- 
ings and streets, moving ships and dock- 
side cranes in the harbor, operating model 
trains, and even an airport where jet 
airliners noisily warm up for takeoffs that 
never happen. 

Built from .scratch since World War II 
(as a memorial to a Dutch war hero), 
Madurodam is the most elaborate of 
Europe’s several scale-model towns. It 
contains replicas of famous buildings, in- 
cluding The Hague’s Peace Palace. Its 
tiny gardens really grow, and among its 
realistic sounds is organ music coming 
from one of the churches, where a wed- 
ding party is standing at the door. 
Madurodam is open every day, with an 
admission price of 25 cents for adults. 
Young children are admitted free. 


Waterwheel turns in flowing stream. You 
can walk freely among sturdy structures 
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Ageless World of Infinite Variety 


Break away to a different world . . . delightfully, refresh- Everything you see will be exotic, colorful, exciting . . . 
ingly new...vividly alive with fascinating peoples, different from anything else the whole world offers. This 
breathtaking color, never-to-be-forgotten new sights, is the Pacific. ..a world of hospitality and adventure for 
sounds, tastes. This is the Pacific! you to enjoy in modern comfort and luxury. Ask your 
Watch trained cormorants dive for fish in Japan’s fabu- travel agent. 

lous Gifu. Sample Kava, the exotic native drink prepared 

only in Fiji. Watch children “sing” turtles to shore in PACIFIC AREA TRAVEL ASSOCIATION 

Samoa. Marvel at centuries-old Ifugao rice terraces 153 Kearny Street, San Francisco 8, California 

north of Baguio, famed Philippine mountain resort. Re- ‘Gentlemen: Please send me your new brochure. 

lax in the luxury of a Malayan Hill Station with your own NAME 

staff of servants. Photograph the imposing Temple of the (please print) 

Emerald Buddha in Thailand. Or, if you prefer, relax in ADDRESS. 

international style in Papeete, capital of French Tahiti. city STATE 
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THE PONTIAC GRAND PRIX 
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“added to the famous Wide-Track family. Measures just 4% feet from 
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GRAND PRIX is the name for this 
new kind of Pontiac. It is a highly 


personal and specially designed car, 


‘road to roofline. Has grille and rear deck styling all its own. It’s quick 


fand nimble but much more civilized and comfortable than a sports car, 


with 303 h.p. V-8, 4-barrel carburetor, dual exhausts, center console, 
tachometer and performance axle. Aluminum wheels, 4-speed stick, Hydra- 
Matic are extra-cost options. Snug yourself down in one of its deep- 


cradling bucket seats, serenely surrounded by one of five solid-color 


interiors. Here’s a car that’s luxurious without being a stuffed shirt about 


it! Push the “go” pedal. Man, this is driving! This is Grand Prix. Who 


relse but Pontiac could have built it? Who else but you could enjoy it 


‘so much? The Pontiac Grand Prix is at your Pontiac dealer’s now. 





Crossing the Andes, you've had breakfast in Peulla; lunch will 
be at Petrohué, at the other end of Chile’s emerald-green Lake 


Todos los Santos, which Theodore Roosevelt is said to have de- 
scribed as “the most beautiful lake I have seen in all the world” 


| | a s eS eee ame From the wide porch 
f ee m of your log-and- 

e S ] } l I : we «stone hotel on the 
; es. south side of Lake 


Mascardi, you con- 
template the square 


: : f : . m gray bulk of Cerro 
‘4 nt = Bonete across the 
nacahh Lakes -— ees 


ber; a warm spring- 
time breeze rustles 
the aaihien and sways the tall Shasta daisies 


If your travels take you as far south as between you and the shore. 


To your right, the lake curves out of sight 

. “ di = Sarr ° between tall wooded hills, its water pro- 
Chile or Argentina, this is the place to linger sciubnihs diedice Maestaninie aniesaneae 
sediment settles out of it. To your left, the 

bearer of the glacial milk—the Rio Manso 

—coiaes oxbowing its leisurely way to the 
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At Correntoso, on a sheltered arm of Argentina’s Lake Nahuel 
Huapi, this fine hotel will supply all your needs for $5 a day 


lake from the broad green vale called 
Pampa Linda (“beautiful prairie”); at the 
head of the valley rises the fountain of 
the river, of the sediment, and of the 
ancient rivers of ice that once dug the 
lake’s trough-like basin and many another 
like it: El Tronador (“the thunderer”), 
monarch of the southern Andes, serene 
and immaculate in its deep, wrinkled 
blanket of ice. 


During lulls in the breeze, you listen for 
the famous thunder. The mountain is a 
quiescent volcano, still reeking and fum- 
ing. But the thunderclaps and fading 
rumbles come when the ice cap of the 
upper levels, gradually spreading down 
to the edges of steep canyon walls, breaks 
off at some point or other and sends down 
an avalanche. The distant, explosion- 
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punctuated rumbling you can hear from 
your rocking-chair is the icefall of the 
Ventisquero (Glacier) del Rio Manso, 
splitting off white and clean from the 
upper slope, taking lava, ash, pumice, and 
cinders of the crumbling lower cliffs down 
with it in smoking chaos, and re-forming 
at the base of the sooty headwall into a 
jumbled black glacier moving impercept- 
ibly down the valley for about 4 miles. 


Just yesterday you were above it all, in 
The Thunderer’s pristine white world be- 
yond the icefalls, where the only sounds 
were the crunch of your crampons and 
the hissing of the crystalline loose snow 
as it slid over the rippled ice in the wind. 
Although you huffed and puffed a-plenty 
with the unaccustomed exercise in the 
unaccustomed altitude, in retrospect the 
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On an overnight stop at Peulla, you can pick ripe blackberries 
as you stroll in this meadow, under snow-crested Cerro Techado 


climb was easy—with Pedro Strukelj, 
your Croatian guide, always at hand 
to lead the way, give counsel and en- 
couragement, adjust the climbing ropes, 


probe for creva hidden under the 
snow, or pose for snapshots. 

Your host, Sefor Vereertbruggen, is on 
the hotel wharf just below you, watching 
a solitary angler in a rowboat out on the 
lake. The fisherman, a jovial Danish fel- 
low-guest in the hotel, lifts up a silvery 
rainbow trout no less than 30 inches long, 
and calls out across the still water, in the 
one language both he and the Hollander 
understand: 

“T have two like this. Will they be enough 
for everybody tonight?” 

After a moment’s thought, Sr. Vereert- 
bruggen replies, “Maybe one more. But 
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THE SHINING LAKES: Here is the lake country 


not quite so big.” =; { 
“All right. Give me 10 minutes.” ‘ 


You glance down at the table beside you, 
and see that your idleness has had its 
own reward. Divining that you would 
stay put for a few minutes at least, a 
maid has picked a cupful of ripe rasp- 
berries, drowned them in cream, put them 
at your elbow, and returned to the kit- 
chen without having been noticed at all. 











Baap or seen ----@ 
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Such is life in Nahuel Huapi, you reflect: 
and with some mental arithmetic you try 
to estimate how long it would take you, 
living here for $4.50 a day, to “absorb” 
the round-trip fare between your home 
and Buenos Aires. 


Nahuel Huapi means “tiger island” in the 
language of the Araucanian aborigines of 
Patagonia. Long ago it became the name 
of a great lake—one of many splendid 
lakes—on the east side of the southern 
Andes, and now, by extension, it is the 
name of the Argentine Republic’s largest 
national park. 

El Parque Nacional Nahuel Huapi 
i and its two neighboring parks to north 
and south—Parque Nacional Lanin and 
Parque Nacional Los Alerces—are among 
the subjects of this report. Altogether 
they cover 1,443,000 hectares—an area 
equivalent to that of our Olympic, Grand 
Canyon, Yosemite, Kings Canyon, Se- 
quoia, Mount Rainier, and Crater Lake 
national parks combined. 

If you can imagine one vast mountain 
reserve stretching from Lake Tahoe to 
Crater Lake, turned end for end and 
placed between the same latitudes south 
of the equator, you have an idea of the 
position and extent of these parks—but 
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Lakes between Petrohué and San Carlos de Bariloche serve as links in “highway.” Chilean lake district extends north of map 
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Qantas shatters the time (and price) to London. 


Everybody’s cutting jet. fares from San Francisco to 
London (via New York) to $645.92.* Including us. But 
Qantas is also cutting the flying time—to an incredible 
11 hours, 20 minutes. With the fastest jet yet on the 
Atlantic: the Qantas V-Jet. It’s the newest 707. The 
nimblest at taking off. The quickest at climbing. The 


fastest at cruising. In short: the latest, up-to-datest jet. 
So when it comes to saving money on the fare to London, 
name an airline. Any airline. But when it comes to saving 
time as well, call any travel agent —and name Qantas. 


QANTAS UV SETS io inernationas service 


*Qantas also cuts the cost from San Francisco to Frankfurt ($721.52), Rome ($780.22), Cairo ($1023.92). Every flight via V-Jet... fastest plane in international service! All fares 
I-day sound trip excursions, October 1 through March 31. Qantas offices: San Francisco, Los Angeles, Beverly Hills, Honolulu. (Also BOAC, general agent, in major cities.) 








not of their grandeur, for here in the tem- 
perate-zone Andes is a wealth of romantic 
scenery unlike anything else you have 
seen. For hundreds of miles along the 
Cordillera, in the national parks and far 
beyond, you find one ‘Chelan-like lake 
after another snaking eastward from rich 
forests under ice-laden peaks to the edge 
of the Argentine desert plain. 

On the Chilean side, the country is per- 
haps even more dramatic and beckoning. 
Here is no desert, but a soft green land- 
scape of vineyards alternating with roll- 
ing grassland, and (except where they 
have been ruthlessly burned off to pro- 
vide sheep pasture)’ wonderful rain for- 
ests stretching from the blue lowland 
lakes up to the crests of all but the high- 
est peaks. Southward, on the west side of 
the great mountain barrier, the fresh- 
water lakes of the Lake Country give 
way to long salt-water fiords, and the 
Andes literally rise out of sheltered gulfs 
and channels of the sea, all the way from 
Puerto Montt to the Strait of Magel- 
lan. (Superimposed on the northern hem- 
isphere, the southern “Inside Passage” 
would reach from Orick, California, to 


Ketchikan, Alaska.) 


Many tour itineraries around South 
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Where the arrayanes grow 


On the Quetrihué Peninsula you explore a pure for- 
est of these rare plants, more like giant bushes than 
= trees. Only a few small ferns grow in their shade 





America put air transportation aside for 
two or three days to take the “Lakes 
Route” by boat and bus across the Andes. 
Any extra days are almost invariably 
spent at one of the luxury hotels at Llao- 
Llao, on Lake Nahuel Huapi. Seventeen 
miles east along the south shore is the 
principal town of the region, Swiss-styled 
San Carlos de Bariloche. To much of the 
outside world, the whole Nahuel Huapi 
area is “Bariloche” (baree-LO-chay). 
(Llao—pronounced lyow in Spanish, 
zhow in Argentine castellano—is Arau- 
canian for “good.” A llao-llao is a waxy 
parasitic fungus that grows on some of 
Nahuel Huapi’s trees; it got the name 
when friendly natives insistently pointed 
it out to starving Spanish explorers as 
“good, good.”) 

On these pages we'll describe the Lakes 
Route, but most of all we want to state 
the case for extended stopovers on both 
the Argentine and Chilean sides. If you 
can afford time and money for a circuit 
of South America, very likely you can 
afford an extra week at the southern 
lakes, even at some sacrifice of time, if 
necessary, in the large cities. 

You can make your trans-Andean jour- 
ney in either direction, of course. In this 


A crack in The Thunderer’s icy armor 









Climbing El Tronador, you get your breath while your guide 
sizes up choice of routes ahead. Near summit, you find open 
crevasses like this; farther down, many are hidden under snow 


report we move from east to west (be- 
cause that is the way we went), beginning 
with one of the two or three daily flights 
from Buenos Aires ($25 to $35, one way). 
You can cover the thousand-mile dis- 
tance by road im as little as three days, 
but there seems to be no point in punish- 
ing yourself that much, or in wasting that 
much of your time. The rail trip (not at 
all like the delightful approach by train 
to Puerto Varas from Santiago) takes two 
days, in an atmosphere of general dis- 
comfort, with little to see except the over- 
grazed pampas. 


The weather? It’s much the same as in 
the Cascades or Alps—sometimes cloudy 
or showery, often too cool for the best 
swimming but just right for hiking. In 
the southern hemisphere, November is 
the equivalent of our month of May. 


BARILOCHE 

Considerable land in Nahuel Huapi Na- 
tional Park is privately held and occu- 
pied, but Bariloche is the only town. You 
come in from the airport through semi- 
desert country to this charming cluster of 
fine chalet-style buildings, and right 
away, before you get so much as a first 
taste of the alluring wilderness reaches of 
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NEW1...from SAN FRANCISCO 


the first and only thru jets 
to MIAMI! 








From LOS — the only 
nonstop jets to FLORIDA! 


From SAN FRANCISCO to MIAMI... no change of jet. The fastest direct service. Choose coach 
or first-class. HOUSTON ...the only nonstop jet service. NEW ORLEANS... new direct DC-8 jet 
service. ORLANDO (Gateway to Cape Canaveral) and JACKSONVILLE ... the fastest thru service. 


Call your Travel Agent or DOuglas 2-6180. In Oakland, call TEmplebar 4-1950. San Jose, 
REgent 9-6370. San Mateo, Diamond 2-9444. Sacramento, ask Operator for enterprise 1-3070. 


From LOS ANGELES to MIAMI... 3 flights daily, including 2 DC-8 jets, the only no change 
of plane service. TAMPA and HOUSTON ... nonstop DC-8 jet service. NEW ORLEANS. 
2 flights daily, including DC-8 jet. ORLANDO (Gateway to Cape Canaveral), JACKSONVILLE . . 


Call your Travel Agent or MAdison 0-1810. In Long Beach, call NEwmark 8-0358. Van Nuys, 
STate 6-5950. Burbank, THornwall 5-7618. Pasadena, SYcamore 5-5975. 


From SAN DIEGO—Super Electra II Prop-Jets to: MIAMI . . . the only thru service, jet-powered 
all the way. HOUSTON .. . the only nonstop service. NEW ORLEANS ... the only thru service. 
TAMPA, PENSACOLA, JACKSONVILLE, MOBILE... fly NATIONAL all the way! 


Call your Travel Agent or CYpress 7-4583 


NATIONAE~ AIRLINES 
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the sparkling lake, the charm of Nahuel 
Huapi begins to take hold of you. 
Young hikers—with knapsacks, hobnails, 
sometimes even lederhosen—laugh and 
chatter in the downtown streets, or clomp 
cheerily out of town, headed for camp or 
hostel. Barefoot urchins shyly offer bou- 
quets of amancay—the bright orange lily 
that grows abundantly in open places and 
is practically a floral symbol of the south- 
ern Andes—for whatever small reward 
you want to give. Perhaps a military 
band plays on the flower-bordered lawn 
of the town plaza, while flags and pen- 
nants on poles and gables snap in the 
wind. The graceful white excursion vessel 
Modesta Victoria breaks a snow-white 
trail across the indigo water or curves 
slowly into her berth, with an unruffled 
slick in her lee. Sighting along the broad 
water corridor that stretches northwest- 
ward, you look straight into the Andes 
for 40 miles. And you know that out of 
sight, behind all the ridges and hills that 
enclose the lake, there are more deep 
glacial valleys containing other long arms 
and bays, or other lakes every bit as 
beautiful if not quite as big. 

Places to stay. If you are on a prearranged 
tour from the United States—traveling 
either with a group or independently on 
an itinerary worked out by a travel 
agency—you will probably be put up at 
the big, flossy Hotel Llao-Llao, by far the 
most famous hotel in the lake region. The 
more knowing agencies in Buenes- Aires 
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Morning at Puerto Panuelo 


Like buses at a depot, excursion launches line up for their day’s work 
in front of the Hotel Llao-Llao; each has its scheduled routes and 
stops. Here passengers board for an all-day trip to Victoria Island 


and Santiago—and in Bariloche, too— 
may favor the more secluded, much 
smaller Tunquelén. The quarters, food, 
service, surroundings, and prices of these 
places at Llao-Llao can only delight you: 
They are in the category the national 
park service calls Gran Turismo—one 
notch above first class—yet you live like 
a king at the Tunquelén, for instance, 
for 600 pesos (currently $7.20) a day, 
plus 23 per cent tax. 


In Bariloche, near it, and here and there 
much farther afield than Llao-Llao, there 
are numerous pleasant hotels, hosterias, 
pensions, and guest houses at all-inclusive 
prices ranging down to $3 a day. There 
are few, if any, lodgings that you would 
find unacceptable. 


For elegance in the wilderness, consider 
the Correntoso (pictured on page 37); for 
a touch of rusticity with no sacrifice of 
comfort, spend a week or so pleasantly 
vegetating at the Tronador, overlooking 
Lake Mascardi. 


Getting acquainted. Just the fact that 
you're interested enough to stop in at the 
beautiful national park headquarters 
building in Bariloche will get you an 
open-arms welcome, but probably no 
spoken English. Even if you can’t achieve 
conversation, however, you can enjoy the 
exhibits and take away some helpful 
pamphlets. 


Another stop to make in town is at the 
ticket office and starting point for the 


park service’s many half-day and all-day 
bus and boat tours. These are great bar- 
gains, popular with Argentines on vaca- 
tion, and take you to points of interest in 
good sightseeing buses and roomy 
launches. The only pavement outside of 
Bariloche is the road to Llao-Llao, so 
traveling by bus or car can be quite dusty 
at times. 

Most of Lake Nahuel Huapi’s extremely 
irregular shoreline can be reached—or 
seen—only from the water. Excursion 
craft operated by the park service fan 
out from Bariloche and Llao-Llao to pro- 
vide the widest choice of lake tours you 
can imagine. 

Quite often, an excursion combines travel 
by bus and by boat. 

There is no getting around the fact that 
when you are away from your hotel in 
Nahuel Huapi National Park, you will 
be bucking a language barrier most of 
the time, unless you have an interpreter- 
guide or are fluent in Spanish (say cas- 
tellano, never espanol, to the Argentines). 
There are times when this doesn’t matter, 
but there also times when you won’t 
know what you're seeing unless there is 
someone to explain in words you can un- 
derstand. So occasionally it makes good 
sense to engage an English-speaking 
guide, who will likely turn out to be a 
city schoolteacher who spends her sum- 
mers this way. 

There are no drive-yourself cars (and 
few road signs); if you want to go places 
by private car, the usual “package” in- 
cludes car, driver, and guide; this ar- 
rangement leaves room for four passen- 
gers at no additional cost. The car may 
be a high-clearance station wagon built 
for rough going, and it may make the 
going a bit rough no matter how smooth 
the roads are. Costs vary by the day, 
depending to some extent on how far you 
go, but each of the standard tours or 
circuits has-a fixed price. The longest one 
(as long as you could possibly want, for 
a single day) goes the length of Lake 
Nahuel Huapi, passes lakes Correntoso, 
Espejo, and spectacular Traful, and re- 
turns to Bariloche threugh the pinnacle- 
studded Enchanted Valley of the deep 
blue Limay River—all for $35, including 
lunch at a wayside hotel. There are 
shorter one-day and half-day trips, and 
of course you can go out for more than 
a day if you want to. There is even a 
classic 10-day road and water tour that 
covers most of the lake-country high- 
lights north and west of Bariloche, in 
both countries, for $175. 

You can arrange for cars and guides at 
the hotel desk, or at any of the travel 
agencies in Bariloche; we dealt with 
Alun-Co Turismo, and received superb 
service despite the midseason rush, 


WILDLIFE 
Pumas, red foxes, and two kinds of small 
deer—the huemul and the venadito—just 
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We'll be 
seeing you soon 


in the Islands 
of Hawaii 


One of the most delightful things 

about Hawaii is the sincere friend- 

liness of its people. Come soon and 

share their lovely land... just 4% 

hours by jet from the Pacific Coast 

($266 round trip) or a 44-day 

luxury liner cruise ($380 round 

trip). Currency and language, pure 

U. S. A. No passports, visas or 

“shots” required. Many fine new 

hotels . . . no waiting for rooms. 

Plan to see all the Islands: Kauai, 

Oahu, Maui and Hawaii. Climate’s 
I never tire of taking pictures in pan Cle we All things My background is Oriental, but 

: : Lar your year a . 

Hawaii. Lovely Hanalei Bay on Kauai to visit Hawaii? our tradition-steeped culture is only 
Island is one of many you'll want. : part of Hawaii’s rich heritage. 


In Hawaii, we call newcomers “malihinis”...a friendly Hawaiian 
term for new arrivals. And how the malihinis love our luaus... 
true royal feasts...with music and laughter as accompaniment. 


Haleakala National Park, a vast, ancient 
crater where the exotic Silversword grows. 


Want to hook a giant Swordfish? We have plenty, off As director of Honolulu’s Academy of Arts, 

Hawaii's Kona Coast. They call this the playground of Tl show you cne of the world’s great collections of 
Hawaii's kings, and there’s no place like it for the easy life! Oriental art and works of many of the masters. 

See Your Travel Agent, Airline or Steamship Representative or Write HAWA VISITORS BUREAU 2051 Kalakaua Ave., Dept. C, Honolulu, Hawail - Offices in New York, Chicago, San Francisco 


Discover the Pacific 








Pan Am Jets can whisk you to Hawaii before lunch 


The paradise island you long to explore is 
just a few luxurious hours away by Pan Am 
Jet Clipper*. Heavenly Hawaii is the first 
stop in the big, wide, wonderful world of 
Pan Am—and you may never want to leave. 
But if Fiji calls, or Hong Kong, or exciting 
Japan—a Pan Am Jet is your swift passport. 
Or from California to Tokyo you may 
travel in one fabulous flight on Pan Am’s 
exclusive Great Circle Route. 


roe. 


. .. to the Orient in less than a day 


No airline knows the Pacific like Pan Am 


To your overseas flight, Pan Am adds the 
Priceless Extra of Experience. For indeed, 
Pan Am is the World’s Most Experienced 
Airline. You relax, knowing your pilots and 
crew are trained to exacting U.S. standards; 
your plane has received expert mainte- 
nance. You enjoy a feeling of confidence 
every moment of the way. 

Plan a Pacific vacation on Pan Am. See 


your Travel Agent or Pan Am ticket office. 
*Trade-Mark, Reg. U.S. Pat. Off. 


WORLD’S MOST EXPERIENCED AIRLINE 
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about complete the roster of surviving 
native quadrupeds in the lake country. 
The native deer have been brought near 
extinction through destruction of their 
natural forage by rapid spread of the im- 
ported European red deer, Spanish 
“dama” deer, and axis deer from Asia. 
The list of birds remains fairly long (and 
includes condors), and you will do well 
to take binoculars suitable for birding. 
Get pertinent publications at the na- 
tional park headquarters. 


FISHING 

Trout, chars, and salmon are not native 
to southern-hemisphere waters, but cer- 
tain introduced species from the United 
States (principally rainbow, brown, and 
brook trout and landlocked salmon) have 
prospered. 

Lake Nahuel Huapi has produced rain- 
bow trout weighing as much as 20 
pounds, and 8-pound browns have been 
taken from its outlet stream, the Limay 
River. Fishing can be spectacular in the 
Lake Country; but it can also be as un- 
productive there as anywhere else. 


If you are a serious angler, you will want 
a fishing guide during the first part of 
your stay, at least. Guides make all ar- 
rangements for tackle, lunch, and car 
and/or boat, in accordance with the kind 
of fishing you want to do (trolling, spin- 
ning, fly-casting) for $40 to $70 per day 
for one person. Additional persons going 
along in the same party are charged less, 
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Lake Nahuel Huapi on a drizzly da» 


On Victoria Island, you hike a zigzag woodland traii to this lookout 
point facing countless Andean summits across a narrow channel of the 
lake. Here clouds settle low on the mountains as a shower approaches 


of course—usually about $8—but you 
should keep in mind that most cruisers 
chartered for trolling cannot accommo- 
date more than four active anglers com- 
fortably. Four is also a practical maxi- 
mum for a car, in addition to the 
driver-guide and fishing gear. 


At an all-inclusive cost of about $50 a 
day for one person and $12 more for 
each additional member in the party, you 
can make fishing (or fowl-hunting) trips 
farther out of Bariloche, and have your 
living costs covered for overnight or 
longer stays in remoter sections that are 
not so heavily fished. In addition to 
the items and services needed for the 
one-day trips, you will be provided with 
hotel lodging and meals or appropriate 
camping gear and supplies, depending on 
circumstances. 

Fishing season in Nahuel Huapi National 
Park starts November 1 this year and 
ends April 30. 


VICTORIA ISLAND 

This should be first on your schedule of 
one-day excursions. La Isla Victoria is 
the largest island (9,167 acres) in Lake 
Nahuel Huapi and contains among its 
wooded hills half a dozen good-sized 
lakes of its own. 

Here you will meet a host of old friends, 
nostalgic reminders of your northern 
home, in the midst of the broad-leaved 
forests of the south: ponderosa pine, 
Monterey pine, sugar pine, Monterey 
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Go East to 


BERMUDA 


moeern 
transp ortation 


speeds you to 
Great Britain’s 
Loveliest 


Island Colony 


Give your vacation plans a fresh 
direction! Go East to BERMUDA, 
you'll be charmed and delighted 
with the pleasures in store for you! 
Start your Bermuda trip with a 
stimulating cross-country flight. 
Plan some free time to really “see” 
New York. Then on to Bermuda, 
via a weekend cruise on a luxury 
ocean liner, or a few hours by 
speedy jet! 

Fresh from the West, you'll see 
the flavour of Great Britain all 
around you. In British customs and 
manners. In the easy pace, relaxed 
mood. And you'll have the time of 
your life, swimming in crystal clear 
waters. Relaxing on velvety soft 
pink beaches. Giving your favourite 
sport a real workout. Sightseeing. 
Shopping for British and European 
merchandise. This year go East 
to BERMUDA. For full details, see 
your travel agent. 











sosliline cic is adhe nish caste etnicaaiaclpcdiacanesigtah Ain maa 71 
“BERMUDA”, Dept. SS-111 | 
620 Fifth Avenue, New York 20, New York 
Gentlemen: | 
Please send me a Bermuda Vacation Kit. | 
| 

NAME ; 
ADDRESS 
City ZONE STATE ; 
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CATHAY 


PACIFIC 
AIRWAYS 


Cathay Pacific, a British airline with multi - 
million - mile British pilots, operates the most 
extensive airline network in South East Asia; 
and with the highest frequency of flights. 


Based in Hong Kong, Cathay Pacific 
carries more passengers in and out 
of Hong Kong than any other airline. 


Frequent flight schedules serve Tokyo, Osaka- 
Kyoto, Bangkok, Singapore, Kuala Lumpur, 
Manila, Rangoon, Calcutta, Seoul, Taipei, 
Saigon, Phnom Penh, Brunei, Vientiane and 
Djakarta Flights also extend to Australia. 


Cabin service by charmingly attentive Oriental 
hostesses, and cuisine, are world renowned. 


wom 9 FLIGHTS WEEKLY omne 
HONG KONG TO SINGAPORE 


Cathay Pacific in conjunction with 
Malayan Airways, now offers an 
unparalleled service on the Hong 
Kong—Singapore route. Nine fast, 
prop-jet flights weekly, both ways. 














For further information consult your Travel Agent or... 
CATHAY PACIFIC AIRWAYS 
Suite 401, 291 Geary Street, San Francisco 2, 
California, U.S.A. Tels: Yukon 6-2858 
CATHAY PACIFIC AIRWAYS 
501 Madison Avenue, New York 22, N.Y., U.S.A. 
Tels: Plaza 2-5663 
CATHAY PACIFIC AIRWAYS 
10 N. La Salle Street, Suite 752, Chicago 2, Ill., U.S.A. 
Tels: State 2-5835 


CATHAY PACIFIC 
THE ORIENT'S MOST EXPERIENCED AIRLINE vss—» 
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cypress, coast redwood, giant sequoia, 
and plot after plot of Douglas fir, rang- 
ing from crowded seedlings to sturdy 
shoulder-high specimens. 


The national park service in Argentina 
is a division of the Department of Agri- 
culture and Livestock, and one of its 
functions is research in forestry. Having 
no really first-rate construction-grade 
timber trees as natives, Argentina main- 
tains on Victoria Island this experimental 
nursery to determine the adaptability of 
desirable North American conifers to 
Patagonian growing conditions, and to 
try out all kinds of exotic plants that 
might have horticultural or utilitarian 
possibilities. The result is a magnificent 
arboretum where you can roam at will. 
Good trails lead through the island’s in- 
terior and around its edges to some fine, 
high view points. You have lunch at the 
Hosteria Isla Victoria, near the nursery. 
If the temptation to botanize longer is 
too much for you, you can remain on the 
island, in this excellent little hotel, at the 
all-expense rate of $4.50 a day, with pri- 
vate bath and your own private terrace 
overlooking one of the most impressive 
views in the world. If you request it, the 
management will get word to your main- 
land hotel to hold your room, move you 
out temporarily, or close your account 
and ship your baggage to your island 
retreat on the next boat. 


Most of the excursions to Victoria Island 





A milky torrent from El Tronador’s glaciers 


One of the advantages of starting the trip on horseback is in keeping 
your feet dry until you get above the larger streams. Here are the 
mountain’s central and Argentine peaks; the Chilean is out of sight 


include a stop at the Quetrihué Penin- 
sula, to the north, to visit a pure forest 
of rare arrayanes or quetris (Meyerceu- 
genella apiculata), remarkably smooth- 
trunked, somewhat madrone-like trees 
that grow only in a very limited habitat 
in the southern Andes. This grove is 
known locally as “The Forest of Bambi,” 
because it reputedly served as the model 
for the fairy forest depicted in the car- 
toon motion picture Bambi. 


Round-trip boat fare to Victoria Island 
and the arrayanes is about $2 per person. 
If you add the price of a taxi to and 
from the Bariloche or Llao-Llao pier, a 
guide to stay with you all day, and lunch 
at the island hotel, the cost goes up to 
$15 or so for one person (for a group, 
add boat fare and lunch only for each 
additional person, up to four). 


THE OTHER PARKS 
Los Alerces and Lanin national parks can 
be reached by bus or car from Bariloche. 


Los Alerces. This park, to the south, is 
named for its cypress-like alerces (Fitz- 
roya cupressoides) with trunks up to 150 
feet tall and 12 feet thick. The park has 
only one hotel, on Lake Futalaufquén. 
There are boat tours of lakes Futalauf- 
quén and Menéndez. 


Lanin. In a hired car, with an obliging 
driver and a congenial guide (get ac- 
quainted with them ahead of time), this 
can be a wonderful two-day drive or 
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in a class by itself. ..in the low-price field! Here’s a car 
as exciting as its name—Cutlass! Exciting in performance 
... with the ultra high-compression Cutlass 185 aluminum 
V-8 Engine...4-barre!l carburetor ...10.25-to-1 compression 
ratio ...high-torque rear axie—all as standard equipment! 





Exciting in style too... with sporty Morocceen interiors . . . 
sparkling chrome accents... foarm-cushioned bucket 
seats—at no extra cost! Drive a Cutlass—sharpest thing 
on four wheels—now in Coupe and Convertibie modeis! 
Oldsmobile Division + Generali Motors Corporation. 








THERE'S ‘‘SOMETHING EXTRA’’ ABOUT OWNING AN OLDS! 






















performer 
Cutlass 
V8 action ! 
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Imagine, if you can, fantastic fiords so deep an ocean vessel cannot 
anchor, awesome glaciers extending from snow-topped alps into 
semi-tropical forests, deep blue mountain lakes in a countryside of 
magnificent serenity, timeless rituals of Maori natives, enchanting 
hidden beaches. If you can picture these wonders, and many more, 
you re imagining New Zealand. 











To See the world...see fabulous ita 
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Could this town be in Wales? Or the North of England? British as 
can be, it’s Cathedral Square in Christchurch, New Zealand, where 
the day starts with morning tea served by the friendliest people 
you'll ever meet. You'll see roaring waterfalls, fantastic mountain 
peaks, the greenest of fields in New Zealand, more natural wonders 
than anywhere else in the world. 


Come now, to this land of beauty, where the seasons are reversed and 
winter is summer, You'll love its mild, friendly climate, wonderful people. 
Your travel agent will be delighted to give you all the information you 
can possibly use and work out your complete itinerary. 


For travel literature on New Zealand and Australia write to: 


NEW ZEALAND GOVERNMENT TRAVEL COMMISSIONER 
153 Kearny Street, San Francisco 8, or 630 Fifth Avenue, New York 20. 
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se! Bariloche’s plaza 


In front of typical chalet- 
style building, Argentine 
hero San Martin scans port 





longer. For the two-day round trip, count 
on a total cost of $100 for two persons. 
Then let your guide handle all details 
while you relax and enjoy the too-good- 
to-be-real scenery (roads may’ be wash- 
boardy, sometimes too rocky for riding 
comfort). 

You go along the northeast shore of Lake 
Nahuel Huapi, with views across it to 
the distant snowy peaks, and you stop at 
Hotel Correntoso for lunch. At Lake 
Espejo (“mirror”) the summits are closer; 
as you go north into Lanin National 
Park, every sparkling stream and lake 
stretching back into the mountains pre- 
sents a temptation to stop and explore. 


San Martin de los Andes, a secluded 
picture-book town replete with ox carts 
and shiny 1925 Whippets, is where you 
spend the night. It nestles between 
thickly wooded mountain slopes at the 
foot of idyllic Lake Lacar. 


You swing out of the park, into drab 
steppes, through little Junin de los Andes, 
and back into the park at big Lake 
Huechulafquén mainly to see two spec- 
tacular phenomena: ice-topped Lanin Vol- 
cano, higher than any mountain to the 
south (12,389 feet), and thousands of 
monkey-puzzle trees (Araucaria arau- 
cana) growing wild and massive and 
ancient in their native environment. 


On the return trip, you should go through 
San Martin de los Andes again. If you 
have an extra day, save it for cruising 
(and maybe fishing) Lake Lacar, if only 
to go all the way—20 miles—to the other 
end to find out what kind of a hideaway 
enjoys the name Hua-Hum. 


On the last leg of your return journey, 
swing left past Lake Meliquina and finally 
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On Canadian Pacific’s 
Special 17 Day Excursion 






Jet-prop economy fare from Seattle to London 
Only $532 from Portland * No federal tax 
*Subject to Gov’t approval 



































JET OR JET-PROP 


CPA gives you a choice of time-saving jets 
or money-saving jet-props to Europe. Choose 
either the latest Empress DC-8 or Britain- 
nias, world’s fastest, finest intercontinental 
jet-props! 


MOST CONVENIENT 


Only Canadian Pacific offers three weekly 
Polar flights to Europe from the Pacific North- 
west. And CPA flies direct to London, Amster- 
dam, Rome and Madrid. 





Fly now, pay later... For full details call your travel agent or 
MAIFRLINES 


LINKING THE NORTHWEST WITH FOUR CONTINENTS 


Seattle — 2202 Henry Building, MA 2-6567 « Portiand — 207 American Bank Building, CA 3-2893 




































LIBERTY MUTUAL 


the company that stands by you 


PooR JUDGMENT BY A CARELESS “IF-ONLY” DRIVER can 
force you to the wall: car smashed, yourself and others 
hurt, facing litigation and court appearance. Here’s how 
Liberty takes over policyholders’ troubles. m Liberty’s 
24-hour claims service goes to work if your car needs 
repair or replacement, pays the wrecker, garage and 
paint shop. Liberty takes care of you and your passen- 
gers: Medical Expense coverage pays for emergency- 
ward treatment and hospital care. Liberty has the man- 
power to locate witnesses and dig out evidence to defend 


your case in court. If there’s an attachment on your 
car, we pay the premiums on bonds to release it. If 
civil suit is brought against you, we pay court costs, 
legal fees and judgments up to the limit of your policy. 
You start all this simply by calling any Liberty Mutual 
office and asking for help. mg We are a policyholders’ 
company, owned by policyholders and run by policy- 
holder directors. We have insured careful drivers 
at low cost for over 40 years. Why don’t you switch 

to Liberty when your present insurance expires? 


LIBERTY MUTUAL INSURANCE COMPANY ¢ LIBERTY MUTUAL FIRE INSURANCE COMPANY * HOME OFFICE: BOSTON 
SEATTLE * PORTLAND ¢ SAN FRANCISCO ¢ LOS ANGELES * HONOLULU ¢ AND 11 OTHER WEST COAST OFFICES 
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Hasta la vista 


Early morning at Llao- 
Llao: Chile-bound travelers 
44 wait for Modesto Victoria 





follow the marvelous Limay through the 
Enchanted Valley late in the afternoon, 
as the sun’s low rays slant between the 
tall rock spires to play a pattern on the 
white dry grass. 


BECAUSE IT IS THERE 

Can you climb El Tronador? Nobody 
reached the top until a climber named 
Claussen found the way in 1934. All of the 
serious climbing is on ice; yet in good 
weather no skilled mountaineer would 
call it difficult, and the altitude at the 
summit—11,660 feet—is not severe by 
Western standards. 

You can always try, and there will be 
great fun and much, material for future 
conversation in the assault, even with- 
out complete conquest. The summit is 
composed of three peaks: the Chilean, 
the Central (“Principal”), and the Ar- 
gentine. The Argentine: will probably be 
your goal, as it is often a feasible. climb 
when snow conditions render the other 
two unattainable. 


You climb here with professional guides, 
as in the Alps. The first thing to do is 
to engage a guide, and, if you are alone, 
to locate one more climber. The friendly 
climbing society, Club Andino, with 
offices a little way behind national park 
headquarters, can help with both (there 
is often somebody else around looking for 
a companion). Three climbers on a rope 
are just right, but four, including guide, 
will not be too many. 
Your guide will get the necessary equip- 
ment together (including boots or other 
clothing you may not have brought 
along). He will also buy food for the 
nights spent on the mountain, if you 
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is the 
expression of 

an inborn, deep- 

rooted attitude. 

Your friends: the 
farmer, the station 
attendant, the city 
dweller, the hotel man... 
all are ready to welcome 
you to MEXICO, 
traditionally the friendliest 
country in the world. 


Come... spend your vacation 


with amigos, AMIGO! 


CONSULT YOUR TRAVEL AGENT, OR OUR OFFICES AT: 


CHICAGO 8, TLL. . .. 2. sien eee ene 210 NORTH MICHIGAN AVE. 
HOUSTON 2, TEX, ..............- 809 WALKER AVE. SUITE 148. 
LOS ANGELES 5, CAL. .................... 4106 WILSHIRE BLVD. 
| MIAMI 5S, FLA. ....FIRST NATL. BANK BLOG. 315 SE. 2nd ST. 
NEW ORLEANS 12, LA. ............. 203 ST. CHARLES STREET. 
NEW VORK 20, N.Y. 2.2... 6.06 e cece ce ceeees 13 WEST 50th. ST. 
SAN ANTONIO 5, TEX. ......... 060. .ce ees ee eee 209 E. TRAVIS ST. 
GAM OIWOO 2%) CAL.» ;.........22c0ssscceen. 1301 FIFTH AVENUE. 
FUGHOM, AMIE, 2.50 <c..eccc eee es 0 HOTEL PIONEER (LOBBY), 
WASHINGTON 6, D.C. ......... 1302 CONNECTICUT AVE, N. W. 
MONTREAL 3, P,Q, CANADA ..700 DORCHESTER BLVO. WEST. 


International Aviation Bidg. Annex First Floor, 
TORONTO 5, ONT. CANADA .........-+.--- 13 BLOOR ST. WEST. 
HAVANA, CUBA .........CALLE 23 N° 72, LA RAMPA-VEDADO, 


MEXICAN GOVERNMENT TOURISM DEPARTMENT - PASEO DE LA REFORMA 35, MEXICO CITY 




















































THE WORD 
YOU. WILL 
HEAR MOST 

WHILE 
TRAVELING 
IN MEXICO! 
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100 COMPACT? most are... but not the big, new 
DATSUN 


What's a DATSUN? It's Japan's precision car . . . designed for 
driving American style. You like roominess? DATSUN has 
enough big head and leg room for five adults. You like smooth- 
ness? DATSUN has a column mounted, full syncromesh trans- 
mission. You like safety? DATSUN weighs hundreds of pounds 
more than small-type imports . . . hugs corners . . . doesn't 
sway. You like economy and low maintenance? DATSUN has 
standard American threads and all parts are readily available 
from their large Western factory parts depot. And if you like 
“extras,” you'll like DATSUN’S built- in standards . . . white 
sidewall tires, fresh air heater and defroster, factory under- 
coat and 12 month or 12,000 mile warranty. That's DATSUN... 
Room... Economy ...Ease of Handling... Extras. 





plus local freight if any * *Pictured, the 4-door Bluebird Sedan 
Looking? DONT MISS THE DATSUN. . .only $1,696* delivered from your nearest Dealer 
or write NISSAN MOTOR CORP. in U.S.A., 137 E. Alondra Bivd., Gardena, Calif. 





want him to, but that 
would deprive you of the 
fun of grocery-shopping in 
Bariloche: There is no self- 
service; if you speak no 
castellano (or German, 
either), you point at what you want. You 
ask for beans or rice by the pujio (fistful) 
when you buy in small quantities; but 
they are weighed out in kilograms or 
fractions thereof. Bread comes only from 
a bread-bakery, pastry from a pastry 
shop, meat from a butcher shop. 





By bus or hired car, you go along the 
shore of Lake Gutierrez, over the almost 
unnoticeable Continental Divide (here 
less than 5,000 feet above sea level and 
nowhere near the international bound- 
ary), and follow Lake Mascardi into the 
Pampa Linda. With an early start from 
Bariloche, you will mount horses and be 
on your way up the mountain the same 
day; you can stay at the rustic inn adjoin- 
ing Sr. Vereertbruggen’s pack station, but 
at 4,500 feet it is not enough higher than 
Bariloche’s 2,500-foot altitude to be of 
much help in acclimatization. 


Going up as far as you can on horseback 
is the usual thing, to save time and 
energy. Your mounted party will consist 
of a packer-guide to lead the way and 
bring the stock back down, your climb- 
ing guide, climbers, any non-climbers who 
want to go along for the ride (they'll 
spend the next two nights in the inn at 
Pampa Linda), and a pack mule to carry 
back-packs and climbing equipment. 


The mountain looms 7,000 feet above 
you. On a horse saddled with unsheared 
sheepskin, you turn away from it, into 
forested canyons; it will be hours before 
you can see the summit again. You climb 
through changing forest: Scrubby radal 
gives way to majestic, silvery-leaved coi- 
hues, coihues to stiff, weathered, lichen- 
draped lengas that get lower and shrub- 
bier as you go higher. At the Paso de los 
Vuriloches you cross into Chile—perhaps 
stopping for lunch and coffee with the 
two border guards camped there—and 
cross a lenga-matted vale to a rocky 
shoulder of E] Tronador. 


Here is a view more than worth the ride, 
if you never set boot on the mountain’s 
final slopes. Among other things, you 
have a startling close-up of a tremendous 
icefall. 


Now climbers shoulder packs and head 
north for the mountain, up a gentle rock- 
and-tundra ridge, while horses and non- 
climbers return to Pampa Linda. Where 
rock ends and ice begins, you spend the 
night in a stone refugio, along with any 
other wayfarers who may happen to be 
there. At the crack of dawn, you step out 
of the door onto the ice, strap on cram- 
pons, rope up, and begin one of the most 
memorable days of your life—dealing 
with all the challenges of ice-climbing as 
your guide shows you how. If the day is 
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come to 


4450 square miles of tropi- 
cal fun fringed with 450 miles 
of basking beach. Further 
vital (to your vacation) sta- 
tistics: 6000 miles of roads 
hewn through virgin splen- 
dor. 5 resort centers. 6 golf 
courses you can really sink 
your putts into. Even a 7,402 
foot alp—strawberry-capped ! 


it’s 


more to do and see. Explore 
an underground lake. Swim 
in a sun-dappled waterfall. 
Watch the impassioned fire 
dances of the John Canoes. 
Eat like Lucullus himself. 
Cruise down a jungly river 
on a raft (safe). Dance 
barefoot on the beach in the 
silvery moonlight (perilous). 


no place like home! 


free-port bargains that 
take your breath away in- 
stead of your bankroll. All the 
treasure of the world fills 
our free-port shops. Watches. 
Cameras. Perfume. Crystal. 
China. And by all means wait 
and shop for your Jamaica 
wardrobe here—we know our 
Calypso, we know our fashion. 


Jamaica is for people who 
have more fun than money: 
bring the whole family! 
There’s something here to ac- 
commodate everybody — guest 
houses, hotels, cottages! 9 
International airlines serve 
Jamaica. Weekly sailings: 
Grace Line, New York; East- 
ern Steamship Corp., Miami. 


See any travel agent or Jamaica Tourist Board, 630 Fijth Avenue, New York. Also Chicago + Miami + Los Angeles * San Francisco * Toronto 





Almost two million Dauphines ago, in 1956, we 
introduced the first Dauphine. This month our 
1962 Dauphine goes on sale. And although there 
have been a few changes in the 1962 model, the 


changes are strictly European Plan: Change a 
thing to make it better; but don’t change just to 
make it look different. (So we don't spend millions 
re-tooling but pass the saving on to you with prices 
now about $200 less than last January.) 

Take our 1962 Dauphine Deluxe. Appears to be 


practically unchanged. Yet it does have some im- 


portant improvements. For one, the Dauphine 
Deluxe has all-new, all-vinyl interiors, more 
comfortable foam-rubber seats, new dip-paint 
exteriors. Another change? Synchronized first 
gear. This lets you shift into first without stop- 


ping; better in heavy traffic than former Dauphines. 
But when you stop to think about it, how are you 
going to change things like: up to 40 mpg gas 
economy, 4 doors for easy in and out, and an 
engine designed to be practically ageless? And 
looks—well, we conscientiously work at keeping 
our lilies giltless. re 
Finally, because we like to give you your money’s 
worth, we warrant every 1962 Renault car (the 
Dauphine, the Dauphine Deluxe, the more power- 
ful Dauphine Gordini, and the Caravelle converti- 
ble) for 12 months or 12,000 miles. If our Gallic 
common sense is the sort that appeals to you, 
come take a look at our new-ish cars. Chances 
are that they will appeal to you, too. So will the 
suggested P.O.E. prices—starting from $1395. 


RENAULT 
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Your nearest dealer 
will be happy 
to take you for 
a test drive 


ALASKA 
ANCHORAG 


E 
Nu-Kar Sales, Inc. Sth & Gambell 


JUNEAU 
P. T. Automotive Service P. 0. Box 675 
KAN 


KETCH 
Barber & Eichner 2450 Tongass Ave. 


MONTANA 


BILLINGS 
Empire Motors, Inc. 115 N. 26th St. 
H & K Motors 


KAL 
Shoop Motor Sales 
LIVINGSTON 


1921 Harrison 
SPELL 
98 Highway 2 East 


Olson Motor Company 215 S. Main 
IDAHO 
BOISE 
Dufresne Auto Co., Inc. 1601 Fairview 
LEWISTON 
Lorenz Motors 4th & “D”’ Sts. 
POCATELLO 
Gem State Auto Company 658 N. Main St. 
OREGON 
ASTORIA 
Lovell Auto Co. 426-14th St. 
CORVALLIS 
Wilson Motors 3rd & Adams 


EUGENE 
French Motor Car Sales & Service 1830 W. 7th 
KLAMATH FALLS 
Deal Rite Motors 2387 S. 6th St. 


LA GRANDE 
Gateway Auto Co. 3rd & Adams St. 
MEDFORD 
Dean & Taylor Pontiac 6th & Grape 
OREGON CITY 
Miller Motors 900 Main St. 
PORTLAND 


1901 W. Burnside 
12117 S. E. Division 


Courtesy Imports, Inc. 
Midway Motors 


SALEM 
Bonesteele Sales & Service 465 N. E. Marion 


Ballard Motors U. S. 101 at Castle 


WASHINGTON 

BELLEVUE 

Eastside Motors 10502 Main St. 
BELLINGHAM 

Ralph Hanson, Inc. 1205 Commercial 

ELLENSBURG 

Faltus Motor Co. 7th & Pearl St. 


HOQUIAM 
Peterson's Auto Mart 2223 Simpson St. 


TILE 
10430 Bothell Way 
12th & Pine 


SEA 
Forty Million, Inc. 
L. E. Belcourt Co. 
SILVERDALE 
V. L. Hedahi Motors 
SPOKANE 
McBride Motors 


P. 0. Box 19 
3210 E. Sprague 
Ray Ridge Motors t 124 S. Tacoma 
20th & Main St. 


__ _ WENATCHEE 
Jones Pontiac Co. 131-135 S. Wenatchee 


YAKIMA 
Bell-Wyman Company 


102 S. ist St. 
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clear, you can easily make 
the spectacular notch be- 
tween the Pico Principal 
and the Pico Argentino. If 
the day is clear and reason- 
ably calm, and you keep 
moving right along, you can make the 
top of Pico Argentino. If it’s clear and 
calm and there’s enough of the season’s 
snow on top to make a good snow bridge 
onto the final pinnacle, you may even 
conquer the ultimate summit, Pico 
Principal—although that’s not often 
done nowadays. 





You get back to the refuge in daylight, 
and spend a second night there. You 
won't need horses for the downhill hike 
to Pampa Linda. ; 


Other climbs and hikes. Cerro Lopez is re- 
nowned for its 360° view of the lakes and 
highest summits; you can stay in a pleas- 
ant hostel on the mountain as long as you 
please, alternately relaxing and ranging 
over the rocks and snowfields. The two- 
hour trail begins on the road along the 
south shore of Lake Moreno. 


Guideless, you can marvel at El Trona- 
dor’s wonders for a whole long day, by 
hiking from Pampa Linda to Laguna 
(Lake) Frias on the sometimes forest- 
bowered, sometimes glacier-hugging trail 
over the Paso de los Nubes (Pass of the 
Clouds). You can make a fine three-day 
excursion out of it, very inexpensively: 
Join a bus tour to Pampa Linda. Spend 
the night at the inn there. Early the next 
morning, take a box lunch and make the 
15-mile walk (summer days are very 
long). and spend the night at the hostel 
at Lake Frias. The third day, take the 
ferry to the other end of Lake Frias, ride 
the bus or walk (it’s 3 kilometers) to 
Puerto Blest, and catch a boat back to 
your hotel (check the boat schedules in 
advance, at Bariloche). 


CROSSING INTO CHILE 

You can begin this grand adventure at 
Bariloche or catch the Modesta Victoria 
when it stops at Puerto Panuelo (Llao- 
Llao). The trim, roomy ship heads 
straight into the heart of the mountains, 
up the narrowing Brazo (Arm) Puerto 
Blest, to the mouth of the Rio Frias, gray 
with rock flour from E] Tronador’s gla- 
ciers. During the lunch stop you have 
time for a boat trip to idyllic picnic 
grounds on the opposite shore or for a 
walk in the virgin woods nearby. The old 
coihues there are perhaps the biggest trees 
you will see in South America. They are 
not giants alongside some of our Western 
conifers, but specimens have been known 
to grow 150 feet tall. These at Puerto 
Blest may not reach that height, but 
they are venerable and stately. 


You ride a bus to Lake Frias, cross in a 
launch, and check out of Argentina. 

In deep forest, your next bus labors up 
to a pass just north of El Tronador’s 








SPECIAL ALOHA RATES 
AT SHERATON HOTELS 
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ROOM RATES 


Winter’s wonderful at Waikiki. 
So are the Special Aloha Rates 
25% off on guest room rates 
at all four Sheraton Hotels 

habeas on the beach Waikiki 
in December and 
January. The weather is terrific — beauti- 
ful and balmy. Water temperature: 70°. 


You can save again with Sheraton’s Free 
Family Plan — no charge for children 
under 14 in the same room with adults. 
See your travel agent for reservations or 
call your nearest Sheraton Hawaii Reser- 
vation Office. (In Portland, AT 8-6111; 
in Seattle, MU 2-3475; in Los Angeles, 
DU 3-2141 ; in San Francisco, EX 2-1517.) 
Either way, you get confirmed room and 
rate reservations in 4 seconds via 
RESERVATRON, Sheraton’s exclusive 
electronic computer. 

ROYAL HAWAIIAN — Special Aloha Rates 
from $12.40 single 

MOANA — Special Aloha Rates from $7.50 
single 

SURFRIDER — Special Aloha Rates from 
$10.10 single 


PRINCESS KAIULANI — Special Aloha 
Rates from $7.50 single 


By jet: 5 hours from the West Coast; 10 
hours from the East; by ship: 44 luxurious 
days via Matson Lines 


SHERATON 
HOTELS IN HAWAII 


Also coast to coast in the U. S. A., in Canada and overseas. 

----- ® 

| Sheraton Hawaii Reservation Office | 

| Sheraton-Palace Hotel | 
Market St. at New Montgomery | 

| San Francisco, California 

| Hawaii is calling me, especially with | 





Sheraton’s Aloha Rates. Please send me 
more information and colorful brochures. 
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SPANISH NATIONAL 
TOURIST OFFICE 


You're so welcome in Spain... 
a delightful country as richly 
varied and exciting as the hats 
of the people! Visit sophisti- 
cated cities 
~ Barcelona with their beautiful 
avenues, parks and shops... 
quiet little towns, unchanged 
through the years.. 


like Madrid and 


. brilliant 
coastal resorts. You are cor- 
dially invited to enjoy a glori- 
ous holiday...and be at home 
in Spain! 
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485 Madison Avenue, New York 22 
23 West Jackson Bivd., Chicago 4 
453 Post Street, San Francisco 2 
1418 Commerce Street, Dallas 1 

13 Queen Street East, Toronto 1 
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eternal icefields. Right at 
the crest, you enter a won- 
derful timberline jungle 
with tall bamboo, immense 
ferns arching clear above 
you, and towering, spread- 
ing clumps of tropical-looking Gunnera 
chilensis, with huge palmate leaves re- 
sembling those of the devil’s-club of our 
Northwest, but much less spiny. 





You wind down to the attractive Chilean 
entrance station at Casa Pangue and now, 
for the first time, you can appreciate fully 
the grandeur of El Tronador, its ice cliffs 
and icefalls plunging down with no real 
interruption from the summit ice-cap to 
the flat, debris-clogged bed of the Peulla 
River. You continue to the pleasant old 
hotel at Peulla (almost the only building 
there) to spend the night. 

Lake Todos los Santos. If there is grander 
cruising anywhere than you find on the 
Argentine lakes, it must be here, in the 
two or three hours you spend on a little 
wood-burning steamer between Peulla 
and Petrohué. The mountains rise higher 
and steeper from the water, on the aver- 
age, and are more heavily clothed with 
vegetation. Always before you, unless 
clouds hide it, is the symmetrical white 
cone of Osorno Volcano, sometimes called 
the Fujiyama of the southern hemisphere. 


Your lunch stop is the inn at Petrohué 
where another bus waits. You're out of 
the mountains by the time you reach 
Lake Llanquihué (Yankee-WAY), larg- 
est in area of all the lakes. As if he knows 
where your reservations are for sure. the 
bus driver invariably deposits you at the 
enormous, government-owned Grand Ho- 
tel Puerto Varas. 


ON TO SANTIAGO 

Your two-day crossing of the Andes will 
cost about $25 per person altogether. For 
another $18 or so, you can enjoy a differ- 
ent kind of experience—the 650-mile 
train trip from Puerto Varas to Santiago. 
Sleeping-car accommodations and dining- 
car meals are satisfactory, and the coun- 
tryside will hold your interest and 
admiration; among many other things, 
you will see extensive plantations of 
Monterey pine being grown for lumber. 
The station is right across the street from 
the Hotel Puerto Varas. You start the 
trip north with a vintage steam loco- 
motive, surprisingly small. As you ap- 
proach the capital, more and more cars 
are added to the train, and progressively 
bigger locomotives are coupled to the 
head end. Finally you glide into the San- 
tiago terminal behind a shiny black, red- 
wheeled, brass-trimmed monster that is 
a recent Japanese copy of a United States 
product of the early 1930’s. 

If you need help with travel arrange- 
ments in Puerto Varas, ask the hotel 
clerk to call Kenneth Young, a_ travel 
agent who probably can solve your prob- 
lems quickly. 


SUNSET 































































Silver shopping in Lima 


See both coasts of South America on one ticket! 


At no extra cost you can see twice as much of the continent of contrasts on a single 
round trip. South America is the place for travelers who are looking for different 
scenery, de luxe hotels, gracious service, low rates. 

And when you see South America with Pan Am and Panagra, every day is new, 
going and coming. Enjoy all-year Jet economy fares: For example, Los Angeles to 
Buenos Aires, as low as $736 round trip. No other airline system can take you down 
one coast and back the other on a round-trip ticket. Jets on both coasts! Fly either 
way—on the West Coast of South America by Panagra Jets, on the East Coast by 
Pan Am Jets. Leave the U.S.A. from any of 12 gateway cities. See your Travel 
Agent or your nearest Pan American office. 


PANAGRA - PAN AM 


PAN AMERICAN-GRACE AIRWAYS PAN AMERICAN AIRWAYS 
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Today the car that brings the boldest new ideas to the American 
road is multiplied four times. For now there are four new 
Thunderbird models . . . paced by a unique expression of total 
luxury, the limited-edition Sports Roadster. 

Sleek as a racing hydroplane, arrogantly individual in its 
gleaming sweep of deck, this is the most exciting invitation to 
two-passenger travel ever issued . . . but removal of the tonneau 


cover reveals the standard Thunderbird rear seat when four 


must journey. (Particularly pleasant is the fact that the top can 


be raised with the tonneau cover in place.) There’s also a 
Thunderbird in evening dress, the Landau coupe with 
leather-grained vinyl top; plus a new version of the car 
everyone would love to own, the four-passenger Hardtop, and 
the sun worshippers’ own edition, the swift-lined Convertible. 
All four pure Thunderbird, all sparkling with original 
Thunderbird ideas, from Swing-Away Steering Wheel to 
“floating” rear view mirror... and all crafted to Thunderbird 


standards of extraordinary quality. See them at your Ford Dealer’s. 


The padded, leather-grained vinyl top of the Landau coupe 
expresses the Thunderbird spirit in terms of formal elegance, 
adds a traditional accent in the glint of a landau S-bar. 








Thunderbird Sports Roadster—The slip-stream includes full-chrome wire wheels and a passenger assist 
headrests are an integral part of the Sports Roadster’s bar, plus the Swing-Away Steering Wheel, power 
distinctive lift-off tonneau cover. Standard equipment steering and power brakes found on all Thunderbirds. mTOR COmPnoeY 


y 





The sleek prow of the Hardtop sheathes the The Convertible conceals its top, completely and automatically, 
secret of Thunderbird’s torrential power— at the flick of a switch. There’s no cloth bot to attach, 
the high-performance 390 Special V-8. no bulge to break the flawless sweep of line. 





SEA-ROVE THE SOUTH SEAS THIS SPRING...SAVE 25% 


Sail away into peaceful Pacific springtime. Enjoy 42 days aboard the 

SS MARIPOSA or ss MONTEREY in unparalleled Matson luxury at unusual WINTER CRUISES 
savings—25% reductions from regular one-way fares. For as little as 7¢ 
a mile (just about the cost of driving your car) you'll sea-rove through 
15,000 miles of the tranquil South Seas . . . visit Matson’s Ports of Para- Ss Mariposa . . . January 7 
dise: Tahiti, Rarotonga, New Zealand, Australia, Fiji, Pago Pago and SS MONTEREY. . . January 31 
Hawaii. Fares begin at $937.50 on these special spring South Seas ss MARIPOSA . . . February 21 
Cruises. Four 1962 sailings—March 18, April 8, May 2 and May 23—to 


choose from. Make this spring the most romantic and exciting of your life. Each sailing from San Francisco, the 
following day from Los Angeles. For 


details, see your travel agent today, 


e or write: 
itll MATSON LINES 
® 215 Market Street, San Francisco 5, Calif. 


SERVING THE PEACEFUL PACIFIC 


(REGULAR FARES) 
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Stalactites hang in clusters. Many have 
been broken off by visitors; with the 
caverns now dry, they will not grow back 


Underground 


itate park status has not changed the 
vleasant remoteness of Mitchell’s Cav- 
rns, 23 miles up a good dirt road from 
Essex, California. 


Now that autumn is here, you can look 
forward to comfortable driving, either 
from U.S. Highway 66 or over the 48- 
mile route south from Windmill Station 
on U.S. 91-466. The 82-acre Mitchell 
Caverns State Park is in the midst of 
thousands of similar surface acres. The 
whole majestic Providence Range rising 
behind the caverns is yours to explore, 
and the park property—on benchland 
4,000 feet above sea level—looks out over 
many miles of unoccupied if not quite 
unscarred desert. 

Although the caverns were known to 
some of the earliest explorers, and were 
owned and kept open to the public by 
Mr. and Mrs. J. E. Mitchell for years, 
their extent is not yet known. The sec- 
tion you can tour extends about 350 feet 
into the mountains, There are no very 
large rooms, but the passageways do open 
out to accommodate some quite respect- 
able stalactites and stalagmites, and 
among the formations there is an unusual 
phenomenon called cave coral, in addi- 
tion to the more common flowstone and 
crystals. Calcium carbonate was precipi- 
tated from mineral-laden water to form 
the present interior, but the caves are 
now dry and the natural embellishment 
that went on for thousands of years has 
ceased. 
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RUTH ALMSTEDT 


Inside caverns, young visitors concentrate 
on rare and fragile “cave coral” as state 
park ranger explains formation’s origin 


im the Mojave 





Caverns are in heart of Mojave Desert 


A state park ranger guides visitors 
through the caverns at 1:30 P.M on week- 
days, and at 10 A.M. and 1:30 and 3 P.M 
Saturdays and Sundays. The whole tour, 
including the one-mile hike from the end 
of the road to the cave entrance and 
back, takes about an hour and a half. 
There is no charge for it, but there is a 


facilities use fee of 50 cents per car for 


the day, or $1 per car if you camp over- 
night. 

There are six campsites with tables and 
fireplaces. You should take your own 
water with you. The steep last mile of the 
road has been paved to provide good 
traction for towing small trailers, and 
there is a new, larger parking area. 


Rain and snow may make the cave trail 
difficult; at such times, tours are can- 
celed. To make sure of conditions in ad- 
vance, write to the park superintendent 
at P. O. Box 1, Essex, California. 








Discover the Pacific 
Was Paradise 
made in Japan? 


* eee 





Gardens that are living fairy stories. 
Courtesy that touches your heart. 
Food that’s fit for gods. Mountain 
grandeur that mists your eyes. Was 
paradise made in Japan? Paradise is 
Japan...from the beauty of its 
shrines to the generosity in its 
people’s hearts. For literature see 
your Travel Agent or write to the 
nearest office of the... 


SADAN Towns ASSOCIATION 


45 Rockefeller Plaza, New York 20, N.Y. 
333 North Michigan Avenue, Chicago 1, Illinois 
651 Market Street, San Francisco 5, Calif, 
109 Kaiulani Ave., Honolulu 15, Hawaii 
48 Front St. W., Toronto, Ont., Canada 


LIGHTNING 
REFLEX AND 













‘ ¥Y With “six gun” or 35 
¢ mm camera—split- 

ye second reflex control 

still remains the 
“mark of the master.” 


The new ALPA 6c 
with Lightning Reflex 
Mirror and Hair-trig- 
ger Release gives you 
this complete image 
control—automati- 
cally. Your lifesize 
groundglass with 
built-in rangefinder 
gives you absolutely 
accurate framing, fo- 
cusing and depth-of- 
field control, without 
black-out. 

Please write for 
ALPA color cata- 
logue SA-11 to: Karl 
HEITZ, Inc., 480 
Lexington Ave., New 
York 17, N. Y. 








REMEMBER... 


your friends’ birthdays with a sub- 
scription to Sunset—the gift that de- 
lights homemakers all-year-round. 


Sunset 


Menlo Park, California 
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BIG CORRAL 


65 HORSES: One of the Big Differences between 
the powerful SIMCA ‘5’ and other good economy cars 


Simca’s horsepower is now cars) makes Simca far 
30% higher—more horse- smoother and quieter. The 
power by far than any other new centrifugal oil filter 
car in its class. Those 65 makes it much longer-lasting, 
frisky horses give you the reduces oil changes. : 
passing power you need, For more big differences A 
when you need it. They take between Simca ‘S’ and other @ 
even the steepest hills in good economy cars, see your 7 
stride — with no lugging, no Simca dealer today. 4 


excessive gearing down. SIM(AS é) il 


But slow down enough to 
notice, too: The new 5- 

with exclusive 5-bearing 
crankshaft 


bearing crankshaft (usually 
found only in the most ex- 
Brought to you by Chrysier/Parts and service coast to coast 


pensive sports and racing 









most welcome 


for badd he 








A 


Model K4 
Weaver- Scope, 
4-Power, $45.00 





Weaver-Scopes have the accuracy, rug- 
ged dependability and extra features 
that hunters everywhere appreciate. 

They make perfect gifts for 
hunters . . . gifts that will be 
- enjoyed and appreciated for years 
to come. There’s a Weaver-Scope for 
every need, from 1- to 10-power, priced 
from $9.75 to $79.50. See the Weaver- 
Scopes at your sporting goods dealer. 






4-power BY (shown 
below), $9.75; 
6-power B6, $12.50; 
including N or 
Tip-Off Mount. 








© 1961 W. R. Weaver Company 





FREE! new 36-page, 


















full-color catalog ress 
Address. 
W. R. WEAVER CO. 
Dept. 82 * El Paso, Texas City Zone__State 


THE WORLD’S MOST USED, MOST PROVED SCOPES 
































D. D. CASSIDY 


Area outlined in black, on left (west of 
church, north of chapel) contains recently 
discovered ruins at San Xavier del Bac 


New discoveries 
at San Xavier 


Our knowledge about the early Spanish 
missions is far from complete. Every year, 
study of musty archives and field investi- 
gations reveal new facets of some mis- 
sion’s role in Western history. 

Several years ago, a group of anthropolo- 
gists from the University of Arizona be- 
gan a study of the architectural complex 
of the Mission San Xavier del Bac (see 
page 36 of the March 1961 Sunset). Their 
work uncovered a series of previously un- 
discovered ruins that have since been in- 
corporated into the mission’s permanent 
historical exhibit. 


SCHOLARLY DETECTIVES 
Anthropologists are astute detectives, of- 
ten deducing a historical situation from a 
few shards of broken pottery or the faded 
outline of an old adobe foundation. The 
recent work at San Xavier uncovered a 
grouping of old foundations immediately 
west of the church and north of the mor- 
tuary chapel. 

Careful examination of these old founda- 
tions disclosed a blacksmith shop, an 
atrium wall, three additional rooms, a 
brick patio, and a brick drain. The ruins 
are believed to date from the period of 
the initial construction of the present 
church, about 1783. 


GUIDED TOURS 

The new exhibit and the mission are open 
to the public (guided tours) Monday 
through Saturday, from 9 A.M. to noon 
and from 2 to 5 P.M. There is no admis- 
sion charge, but contributions to the mis- 
sion church are accepted. 


From Tucson, drive south on South Sixth 
Avenue to State Highway 86. Go west on 
State 86 for 2 miles, then turn south on 
South Mission Road for 5 miles to San 
Xavier Road. Follow San Xavier Road 
east about half a mile to the mission. 
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Memo to Company Presidents: 





Reward your top 


The quiet upper reaches of the Thames near Lechlade in Gloucestershire. 





executives with 


a sabbatical year in Britain—on half pay 


After ten years’ service, offer a top executive a sabbatical 
in Britain on half his salary. Say this comes to $12,000. This 
will be more than enough for him and his family to live in 
comfort. Your man will find new stimuli to recharge his 
batteries and rewind his creative mainspring. 


VEN the best executive needs new 
E experience to give him a new lease 
on life—to broaden his scope and his 
perspective. He needs a sabbatical. 

Tensions unwind. Anxieties evapo- 
rate. You rediscover yourself and your 
sense of proportion. You see new hori- 
zons. You come back feeling ten years 
younger. And management benefits as 
a result. 


The practical side 


Reward a $24,000-a-year executive 
with cash, and most of it goes in taxes. 

Give him a year’s sabbatical in Brit- 
ain on half pay, and he pays less taxes 
at home, while the value of his dollars 
almost doubles in his pocket. 


How far does $12,000 go? 


The average British executive gets 
about $8,000 a year. So your man on 
half pay is affluent. 

Consider some typical costs: you can 
rent a furnished three-room cottage for 
$60 a month; you pay about $3.75 for 
bed and breakfast in Britain’s country 
inns. And $50 hires a self-drive car for 
a week, gas included. 


Prices aside, why Britain? 


A good sabbatical should combine max- 
imum refreshment with minimum 
strain. Britain scores gloriously on both 
counts. Here’s why: 

1. You do not find yourself among 
strangers in Britain. You are among 
people who speak your language and 
share your values. You exchange ideas 
as easily as you do at home. 

2. Go motoring in Britain and you 
rediscover the long-lost joys of driv- 
ing. Britain is about the size of Wyom- 
ing, yet there is more road per square 
mile than in any other country. You 
drive everywhere—and seldom have to 
hoof it. And over 60,000 roadside inns 
are waiting to welcome you. 

3. If you have children, don’t hesi- 
tate to bring them along. British schools 
are second to none. Indeed, the whole 
courteous atmosphere of Britain is an 
object lesson. The country itself is an 
education, for American roots grow 
deep. 

4. Then there’s your own stimula- 
tion. This, after all, is the true purpose 
of the sabbatical. 

Now is the time to read the books 


you have missed for lack of time or 
energy. There are almost twice as 
many theatres in London as there are 
in New York, and three dozen British 
towns have first-rate repertory compa- 
nies. There are nineteen major festivals 
each year, and there are five symphony 
orchestras in London. 

As for sport; golf and hunting are 
both superb. Horse racing is a year- 
round affair. And no place in Britain is 
more than 70 miles from the sea. Even 
Britain’s much-maligned weather may 
surprise you. South East England has 


half the yearly rainfall of New York. 
Must it be a year? 


Nota bit of it. We suggest a year be- 
cause it has the proper presidential 
grandeur. 

A year gives time for refreshment 
to come home to roost, for some say 
that it takes a couple of months to as- 
suage a good executive’s guilt about the 
prospect of a year’s idleness. As the 
senior executive of your company, why 
not put yourself to the test? 





PRESIDENTS PLEASE NOTE 
For free literature, facts and figures, 
have your secretary write to the British 
Travel Association, Box 302, on your 
company letterhead. Either of the 
following addresses will do. In Los 
Angeles — 606 South Hill Street; in 
Canada—661 Howe Street, Vancouver, 
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IF YOU'RE GOING THIS WAY...OR GOING THIS WAY... 
YOU’RE GOING OUR WAY! 


East or west, the French flag jets around the world. 
From New York, Chicago and Los Angeles, for 
example, you can fly Air France east direct to Paris 
and all Europe, the Middie East, Africa and Asia. 
Or you can fly west from Los Angeles on TAI, the 


French airline to Tahiti, the South Pacific, Aus- 
tralia and Asia. The fleet of Air France 707 Inter- 
continental Jets and TA! DC-8 Jets puts the whole 
world within hours of your doorstep. And whichever 


way you go, you’ll go fast, French and fabulous! 

As skilled 6-million-mile pilots guide your giant 
jetliner over oceans and continents, you sit back 
and enjoy superb French cuisine, incomparable 
French service. Next trip, fly French anywhere in 
the world and see how wonderful flying can really 
be. For information and reservations anywhere 
in the world see your Travel Agent or call Air 
France. Offices in 40 key cities in North America. 


AIR FRANCE /'T,, A.I. 


GENERAL AGENTS FOR 


Discover the Pacific 








FRED MILKIE 








Superimposed on Seattle photograph is model of restaurant that will revolve atop Space Needle at Seattle World’s Fair next year 


BOOK REVIEW 


Tf you plan to visit the Seattle World’s Fair 


As.they hear more and more about the 
special attractions, a good many West- 
erners are planning trips to Seattle next 
year in order to visit the international 
exposition that will run from April 21 to 
October 21. Those who already know the 
city will notice dramatic changes on the 
74-acre site that this world’s fair has 
taken over, just north of downtown Se- 
attle. Some of the most important build- 
ings have been designed as permanent 
additions to the city’s recreation and cul- 
tural facilities. 


The newest Sunset Discovery Book has 
been edited especially for the visitors 
who will come to Seattle next summer. 
Its aim is made perfectly clear by its long 
title: Official Guide to Pacific Northwest 
and Century 21 Exposition (Lane Book 
Company, Menlo Park, California, 1961; 
$1.95). 
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This will be the only Pacific Northwest 
guide book officially sponsored by the 
management of the Seattle world’s fair. 


That's the tall’ “Needle” at left 


In addition to an 8-page guide to the 
fair itself, with illustrations in full color, 
it contains 168 pages of travel informa- 
tion on the entire Northwest. 

The majority ‘of visitors will undoubtedly 
be planning some additional sightseeing 
before or after they visit the fair. This 
Discovery Book includes sections on 
Washington, Oregon, Idaho, Montana, 
Wyoming, British Columbia, and the 
Rocky Mountain national parks along 
the west boundary of Alberta. Because 
of its extensive coverage, this. book con- 
tains almost twice as many pages as pre- 
vious Sunset Discovery Books, but it re- 
mains in their general price range. 
Inside front and back covers are digests 
of information on entrance to Canada 
and on sources of travel information. 
Illustrations for Pacific Northwest in- 
clude 20 maps, almost 200 photographs. 
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Early morning 


on Broad Street 


Shadows of a girl and her dog will shorten as the sun climbs higher above the ridges 
of Deer Creek Ravine; the main street will be bustling, and if it’s warm some will 
seek the shady side. This street has been busy ever since the Gold Rush, when 
stages drew up at the balustered hotel (at left)—as cars will now, in another hour 


SUNSET 
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THE MAGAZINE OF WESTERN LIVING 
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~ Gold rush town 


An autumn 


There’s a certain composition of hills and 
trees, streets and buildings in easy rela- 
tion, that can move each of us to say, 
“This is the place.” Many people respond 
thus on first seeing Nevada City. 
Nevada City, among other things, is the 
genuine small town (1960 census: 2,353) 
that even the city-born find curiously 
nostalgic. It is also a living museum of a 
very picturesque history whose artifacts 
survive remarkably undisturbed. 

For example, the sprightly building on 
Sunset’s cover is Nevada City’s Firehouse 
No. 1 on Main Street, 100 years old this 
year. Its bell tower is empty today, but 
the missing bell hangs in the city hall, 
still used by the fire department. Fire- 
house No. 1 now serves as a county his- 
torical museum. Firehouse No. 2, on 
Broad Street, (actually a few months 
older) houses fire department rescue 
equipment and is also Girl Scout head- 
quarters. 


When you first pull in on Sacramento 
Street (state highways 20 and 49) Nevada 
City’s church spires, reaching high above 
the pine trees and roof tops on the slopes 
of Deer Creek Ravine, flag your atten- 
tion. As you drive down in, the town of 
old commercial buildings and Victorian 
houses comes into focus. Its early- 
day architecture is eye-catching and mem- 
ory-provoking: broad balconies and roof 
turrets, mullioned windows and widows’ 
walks, garden gazebos and picket fences 
fronting sidewalks high above the streets. 
Occasionally you pass a hitching post or 
a hitching ring or an ancient carriage 
stoop. 


Nights may be a little nippy now. First 
frosts usually come by early October at 
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this altitude of about 2,500 feet. 
Outshining all other attractions this 
month is the town’s brilliant display of 
autumn leaf. The streetside trees, sugar 
maples and-sweet gums, turn gloriously 
crimson. Tall columns of yellow Lom- 
bardy poplars stand in sharp contrast. 
The peak of color lasts only about a 
week; exact time is unpredictable; but 


any visit from late October to mid-No- 
vember is likely to delight you with 
autumn color. (Call the Chamber of Com- 
merce—at 265-2692—if you want an up- 
to-the-minute report.) In California you 
seldom see a concentration of the trees 
that can put on an autumn show compa- 
rable to those in the east. Nevada City’s 
tree performance in the fall is a treat 
for anyone lonesome for or curious to 
see this kind of natural pageantry. The 
color is especially bright just after a 
rain, when half the leaves are down and 
the pavements are a wet gold-and-crim- 
son mosaic. 

Nevada City is north of U.S. Highway 
40—less than 30 miles via any of three 


visit to historic old Nevada City 


good side roads. Yet many who drive reg- 
ularly across the Sierra have never made 
the pleasant and easy detour to see it. 
We suggest an early visit; time is running 
out for this historic gold rush town. A 
new multiple-lane state freeway will - 
plunge through the old town center, miss- 
ing many of the historic buildings, but 
altering the heart of this gold rush town 
forever. The freeway construction time- 
table is not set, but it is not far off. The 
bulldozer impact, when it comes, will 
permanently change the century-old foot- 
hill community. 


One of the earliest towns in the Northern 
Mines district, Nevada City sprang up 
when gold miners started working the 
placers along Deer Creek in 1849. It was 
known first by various names—Caldwell’s 
Upper Store, Deer Creek Dry Diggin’s, 
Coyoteville. The town was finally named 
Nevada—City was added later to dis- 
tinguish it from the nearby territory that 
took that name. 


This was no here-today, gone-next-year 
gold town. Nevada City was one of the 
few mining camps to grow and prosper. 
First a camp, then a tent village. it be- 
came a tinderbox town of wooden build- 
ings by 1853. Razed by fire, it was re- 
built: burned; rebuilt again. The third 
and worst fire destroyed more than 400 
buildings in 1856. 

An aroused citizenry then took action. 
In 1860, fire companies were formed, and 
by 1861 two firehouses had been built. 
It seems certain that a good many build- 
ings you see today (some older than the 
firehouses, and many built after 1861 but 
well before the turn of the century) have 
survived because of the vigilance of the 
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Nevada City is 475 miles from Los Angeles, 63 from 
Sacramento, at junction of State 49 and State 20 


The best way to explore Nevada City is on foot... 


fire companies. You can see the early-day 
fire equipment on display at 
Park. 

At the very center of things, literally and 
figuratively, stands the National Hotel. 
More than a century old, it has always 
been a main stop for travelers and a kind 
of informal town, center. 


Pioneer 


Step into the Chamber of Commerce 
office on the second floor of the City Hall, 
on Broad Street (it’s open Monday, 
Tuesday, and Thursday through Satur- 
day) and ask for a “points of interest” 
map and the 25-cent brochure that out- 
lines five walking tours of the town. Each 
tour begins on Broad Street and leads 
you into a different sector to look at old 
buildings, homes, historic sites, mining 
relics. 

You don’t need much guidance for a do- 
it-yourself tour of Nevada City. Without 
even trying to be thorough about sight- 
seeing, you can find enough for a day or 


two of enjoyable looking, by auto and on 
foot. If you want to capture any of the 
details on film, or in oils or water colors, 
the possibilities are endless. 

Don’t be surprised at the logging trucks. 
You'll find these monsters filling the 
street as they make the turn from Coyote 
into Main. Returning trucks carry their 
trailers piggy-back. 

A block or so from the National Hotel on 
Main Street still stands the building that 
housed James J. Ott’s assay office. This 
building will go down when freeway con- 
struction begins. Mr. Ott assayed the first 
sample of Comstock silver ore, so rich 
that in 1859 the news of its value set off 
a headlong rush of miners to Virginia 
City, across the Sierra. 

Fortunately, Nevada City and nearby 
Grass Valley were able to survive compe- 
tition. They soon began taking most of 
their. gold by sinking shafts deep into 
bedrock. Cornish ard Italian miners 


This 76-year-old house on Nevada Street doésn't look its age, but its archi- 
tecture is Victorian. Built by Dr. R. M. Hunt, now E. M. Rector home 


Sequoia gigantea on Sacramento Street, 
96 years old, is the town’s Christmas tree. 
It stands in path of projected freeway 
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The vehicle with elegant old carriage lamps was a hearse in “Early Mining Town Kitchen” exhibit beyond. This museum 
Grass Valley. To right is old round bathtub. Well-labeled in National Hotel is open to visitors at any time upon request 


came here to help work the lode mines, 

some of which were still in active opera- 

tion until very recently. 

The Champion and Providence mines, 

on either side of Deer Creek, were less 

than a mile from the town’s business dis- 

trict. The Murchie mine, another large 

producer, was two miles from town. Here 

also was the first successful large scale 

hydraulic mining at Manzanita Diggings. 

You can see the old scars clearly as you 

take the drive up Sugar Loaf Mountain 

(see page 70). 

Many buildings razed by fires were re- 

placed by more sturdy successors. In 

1864 the Catholic Church and the Meth- 

odist Church, and in 1874 the Episco- 

pal Church, were rebuilt in substantially 

the same form you see today. A local 

fund-raising is presently underway to re- 

furbish the Methodist Church. 

In 1869 the Central Pacific Railroad fin- 

ished laying its tracks across the moun- 

tains and the first transcontinental rail- Prudent pedestrians watch where they're going when they walk the sidewalks and foot- 
road was completed. But Nevada City, paths in Nevada City. This one and a number of others are several feet above 
16 miles off the main line (and still gold street level. Behind the picket fences, you'll see some fine houses and gardens 
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Nevada City 
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They’re peeking into Ott’s Assay Office. It’s being used now by the weekly news- 
paper, the Nevada County Nugget. But it is in the path of a projected freeway 
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Canopied beds in National Hotel are period pieces, but they are comfortably up-dated 
with inner-spring mattresses, and accommodations include modern bathrooms 
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is a memory treat of Victorian architecture 


mining), didn’t show tendencies of de- 
cline as did other bypassed towns. 

Not until 1876 did Nevada City have its 
own rail connection. A narrow-gage line 
between Colfax and Nevada City via 
Grass Valley began service that lasted 
for 66 years. It was discontinued early 
in World War I, rails scrapped, and 
equipment relocated. 

In the last decades of the nineteenth 
century, the gardens and trees that grace 
the town today were beginning to appear. 
A French horticulturist, Felix Gillet, 
came to town, established the first (and 
now oldest) nursery west of the Rockies, 
and pioneered the introduction of wal- 
nuts, filberts, and chestnuts into the 
state. You'll find the old Gillet entrance 
at the end of Nihell Street on Aristoc- 
racy Hill. The big Sequoia on Sacramento 
at the foot of Adams Street had been 
planted earlier; but Felix Gillet is gen- 
erally credited for bringing about the 
planting of Nevada City’s fine sugar 
maples. 

Handsome houses and graceful gardens 
began to appear on Nevada and Prospect 
streets before the turn of the century. 
By 1892 electric lights had begun to re- 
place gas lights. The town’s pioneer power 
company was the beginning of Pacific 
Gas & Electric Company, now serving 
a large part of northern California. 

The horseless carriage arrived in the 
twentieth century. Nevada City bought 
its first horseless fire truck—a Seagrave— 
in 1913, and automobiles began to travel 
the old wagon and stage trails, widened 
and graded for their use. By the 1920's 
the Lincoln Highway (today’s U.S. 40) 
had spanned the Sierra summit, and Ne- 
vada City, once bypassed by railroad, 
was now bypassed by highway. However, 
it seems certain that the old town owes 
much of its present charm to the happy 
accident of having been conveniently 
away from the mainstream of traffic. 
Pioneer Cemetery, out West Broad Street. 
has one of the nicest of all high views of 
town. It is shaded by pines and car- 
peted with pine needles. The old grave 
markers tell you much about the origin 
of early residents—Ireland, Cornwall, 
New England. 

Sugar Loaf. Follow Coyote Street north 
out of town. When the road begins to 
climb, continue on it to the flume cross- 
ing, then park and walk the dirt road on 
your left to the top of the hill (it’s too 
rough for passenger cars). From the top 
you can see and understand the hill qual- 
ity of Nevada City. Each hill is clearly 
in view, as is the creek confluence at the 
plaza heart of the town. The freeway-to- 
come will slice directly across this area. 


Champion Mine. Take the old Downieville 
highway northwest about a mile out of 
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... and a color treat as the autumn leaves turn and fall 


Spoon-like divided buckets identify Pel- 
ton wheel on old Downieville Highway 


Cast iron stag has stood here in front of 
E. M. Rector house for at least 75 years 


town. Watch for the side road that leads 
left to what’s left of the mine—tailings, 
Pelton water wheel, other mine machin- 
ery. Lester Pelton invented the Pelton 
wheel, a basic device for generating hy- 
draulic power, in the nearby town of 
Camptonville in 1878. 

Banner Mountain. From the southeast 
corner of town, the Banner-Quaker Hill 
Road takes you about 5 miles to the 
summit for a view of the surrounding 
country. For an even better view, climb 
the 89 steps to the top of the Forest Serv- 
ice fire lookout station on “stilts.” 


Other side trips. In the course of your 
stay, you will undoubtedly drive over to 
Grass Valley, Nevada City’s twin city, 
only 4 miles away. Although Grass Val- 
ley is twice as large, both began as mining 
communities and have some of the same 
attractions, and even today they are so 
closely linked that the local telephone 
book combines their listings. 


If you want to branch out still farther, 
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Cast iron corner post and grillwork of a 
fence around a plot in Pioneer Cemetery 


Hitching post with bronze head, in front 
of R. R. Goyne home on Nevada Street 


get a copy of Gold Rush Country, a Sun- 
set Discovery Book (Lane Book Com- 
pany, Menlo Park, California, 1957; 
$1.75). The chapter on “Timbuctoo to 
Graniteville,” pages 78 to 89, covers 
Nevada City and surroundings. 

Antique shopping is rewarding in Nevada 
City, although not all the antiques are 
of local origin. One shop augments its 
stock with regular purchases in England. 
Food and lodging? The National Hotel, 
with 38 rooms for transient guests, is one 
of the best known of the gold country’s 
few remaining century-old inns. It serves 
lunches and dinners in its attractive Vic- 
torian Dining Room. The hotel maintains 
an excellent small 49’er museum off the 
lobby (admission 49 cents). 

In addition there are 5 motels in Nevada 
City, several small-hotels and 10 motels 
in Grass Valley. 

There are unpretentious cafes and res- 
taurants in both cities and along the 
highway that joins them. 


MADISON DEVLIN 
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Gatepost lamp, now electrified, used to be 
one of Nevada City’s gas street lamps 


Carriage stoop helped arriving guests 
alight at this entrance in proper style 


Try for a midweek visit if you have any 
choice. Nevada City may be a little 
crowded on some weekends. 

So far, Nevada City doesn’t have the 
profusion of curio shops that seem to 
spring up wherever tourists congregate, 
but it offers some unusual buys. Kopp’s 
Bakery on Broad Street sells Cornish 
pasties (buy them to take along on a 
picnic walk), and saffron bread at Christ- 
mas time. The Alpha Hardware store 
down the same street sells gold pans 
(steel, 80 cents to $2; copper, $2.15 to 
$7), carbide lamps ($2.05), and horse- 
shoes in nine different sizes. 


If you make a later visit, you may want 
to do some Christmas shopping at the 
annual Artists’ Christmas Fair. Every- 
thing on sale has been selected by an 
art jury. The fair takes place in the old 
Chinese laundry on Commercial Street, 
now called the Artist Workshop and Gal- 
lery. This year the fair will be held on 
December 2 and 3. 
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New game: the distances 
are standard but everything 


else is highly irregular... 


FIELD 
HORSESHOES 


You could call this game a combination of horseshoes and 
miniature golf. This family simply added some extra “holes” 
to obtain a meandering horseshoe course, rather than court, in 
their yard. They included traps. The result has been fun for 


both adults and children. Splug! If you pitch over at this box, your penalty is 


a muddy shoe the rest of the course. Owner dug a 
deep hole, lined it with a 6-foot square of polyethy- 


Their yard was flat, with no natural obstacles, so they devised 
the traps shown. They felt that all holes should be regulation 
courts to help develop a good pitch rather than throw it off. lene sheeting to retain water, and backfilled with an 
So all stakes are the official 40 feet apart, and none of the 8-inch layer of dirt to protect the plastic. He had 
traps are in the way if you pitch a perfect shoe. planned to use sand but the children insisted on mud 
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Everyone As in golf, one party can follow another, two so on around the course. Winner is the person 
boxes behind. You first pitch your two shoes one with the highest score after running the course. 

la way on the regulation court (see drawing), then The family uses two sets of official horseshoes, 
p LYS on pitch to the first extra box (the water hole), and also has a lightweight rubber set for children 
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This shoe is too high, will miss the stake just behind Most difficult trap. Here, a thrown shoe has just 


the trap. Three knotty pieces of oak too large for the hooked onto the top edge of the trap and will be out. 
2 ~ fireplace made the trap. Owners set the blocks in 3 - [wo 3-foot lengths of rough 2 by 12-inch redwood 
front of the stake, pitched over a few shoes, then were simply set in place on the stake box to form a 
moved blocks about until they were just below the vee, moved about until they just barely cleared a 
trajectory of a good pitch, almost hiding the stake perfectly thrown shoe, then staked securely in place 





REGULATION BOX START 
2” x 12"x 8’ BACKSTOP 

















at You can play the official game on the two central 

E J€ ) 4 : 
very u hi h boxes, as they are a regulation court. (For full 
details of an official court, see page 100 of the 


u ‘ay eee October 1961, Sunset.) Both have backstops of 2 
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by 12-inch lumber to protect nearby plantings 
Extra boxes are smaller 4-foot squares. More 
holes can be added if you have the space. Existing 
stumps, rocks, and hummocks can be the traps 
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7 award-winning 
family homes 


Oo 


Dining deck fills a shady ell between living and dining rooms 
(ahead and left, respectively). Rafters form a trellis overhead 





AWARD OF MERIT 
Los Gatos, California 











The decks are part 
and parcel of the plan 





On these eight pages we present the second 
installment in a series reporting the houses 
that won awards in the 1961-62 Western 
Home Awards program, co-sponsored by 
the American Institute of Architects and 
Sunset Magazine. The 32 winners were an- 
nounced on page 68 of last month’s Sunset. 


Shaded veranda is large outdoor living room. It opens off glass 
gallery opposite family room; overlooks view, swimming pool 


This country house has an unusual indoor-outdoor floor plan. 
The deck and the veranda shown in the photographs are set 
at indoor floor level and are part and parcel of the indoor floor 
plan, but open to the sky. 

The plan places the family room at the center of the house, 
with living and sleeping quarters in opposite directions. The 
veranda provides outdoor living opposite the family room for 
informal outdoor activities. The dining deck, opening off the 
dining room on the opposite side of the house, provides a sec- 
ond, more secluded and more formal outdoor living area. The 
kitchen is placed between dining and family rooms. 

The jury called this a “sophisticated wood house,” and pointed 
out that such a house is a difficult and unusual achievement. 
Jury members particularly liked the “gay veranda.” 


Architects were Campbell & Wong & Associates, San Francisco. 
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MORLEY BAER 
House is sited atop long ridge, which accounts for its elongated deck opening off dining room. Deck is integral part of house 
plan. Here you are looking at northwest end, with floor-level structure, a carefully planned element like.an inside room 


Bedroom aZag a 
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Reading | ee } S é Living 


Gallery 


Dining 


Bedroom 


Floor plan shows separation of sleeping and living areas at opposite ends of house. Family room is in the center 
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Two neighb ring 


U-plan houses... 


This house and the one on the facing page 
were designed as neighbors in a group of 
three houses. Both share a form of U- 
shaped floor plan. In both you enter on a 
walkway across a pool. Both use wood in 
an interesting, tailored way. 

This house commands a view of the Pa- 
cific from living room, family room- 
kitchen, and master bedroom. The dra- 
matic entry court separates the bedroom 
wings from one another. 


i 


Entrance is a walkway across a water garden in a court between two bedroom wings. 
House is private from street and entry, opens up to view and garden on other side 





Glass wall of living room permits a view of fireplace and of 
coastline at same time. Sliding doors open to roofed terrace 


76 


Master bedroom shares same terrace and view, but is private from 
* s y “ ” 
living room. Note how wall plane extends to create outdoor “room 
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La Jolla, California 


Each has an entry 
walk across water 


The companion award winner has a sim- 
ilarly-shaped floor plan except that the 
court is divided into two areas. One of 
these, at the core of the house, is intimate 
in feeling and serves as an outdoor living 


ie ee tes nits > > ’ . "eR ivi 
me LT gg sa area. The larger court serves the living 


e room and master bedroom. 





ee Architects for both houses were Killings- 

=" 7” worth Brady Smith and Associates, for 

BEr, = £ Anthony Amantea and Arts & Architec- 
= dl ture magazine, owners and builders. 
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Location of house is seen in this view, taken from entry of house on facing page. 
Its height (9 feet above. street) provides some privacy for glass walls facing view 
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JULIUS SHULMAN 





Central court is divided in two by a glass gallery linking Living room of this house also has fireplace in window wall. At right is 
entry and bedrooms. Here you are looking toward kitchen roofed section of garden court between two wings; bedroom beyond 
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House presents a nearly blank facade to the street. Wood grilles 





repeat overhead shade screen design, permit dappled sunlight, 
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Phoenix 


Every room has a sheltered patio 


Uniike many other houses in hot desert 
climates, this house counteracts the risks 
of opening to the outdoors by good ori- 
entation and by some carefully planned 
exterior climate controls. 

A shaded patio matches every room, in- 
cluding two bedrooms and the kitchen on 
the street side of the house. Planting 
areas penetrate the house. East and west 
walls are blank, and the south wall is 
open only under heavy shade. The shad- 
ing elements (roof overhangs or redwood 
lath overhead) are extensive and well 
placed. Despite large glass openings (all 
glass is ceiling-high, and ‘sliding glass 
doors are used in lieu of windows) these 
factors make refrigeration cooling effi- 
cient and economical. 

The architects were Allan and Olsson, for 
Dr. and Mrs. D. W. Frerichs. 
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passage of some air. Behind them, gardens—shaded or open— 
provide north rooms a leafy outlook through sliding glass doors 
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Floor plan: house has separate living and sleeping halves, linked by the entry 
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Simplicity and refined proportion characterize facade, seen from the parking court. Covered walk links garage, left, with kitchen 


West wall is nearly blank, for protection from afternoon sun. 
Doors from two bedrooms open onto this sunning area, com- 


AWARD OF MERIT 


Corral de Tierra, California 


MORLEY BAER 





posed of patio, a series of engawa, and fence for both privacy 
from front parking court, protection from prevailing winds 


**A serene and unassertive builder home” 
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Floor plan is basically a rectangle, with 
sleeping area off a central hallway 


In this house for speculative sale, the first 
in a new country club subdivision of acre 
sites, the problem was to design a dis- 
tinctive house and also set a design stand- 
ard that—the developers hoped—would 
influence later houses built there. It was 
also important to make the house flexible 
enough so that it would appeal to a vari- 
ety of buyers. 

In the opinion of the jury, the architects 
succeeded. The jury felt this house had 
dignity, serenity, and repose. In the mat- 
ter of flexibility, it reaches a compromise 
between open and closed. It can be fur- 
nished formally or informally. The dining 
room can also be a family room. The 
study can also be a bedroom or part of 
a master suite. 

Architect: Charles W. Moore, with Rich- 
ard C. Peters, for Roy K. Hubbard. 


19 














<< e w S 


oe | “i 8 Wm? * wae 


a? 


nm YY 
; 


, " 
i 
Q 


From slope below, house looks like two houses as its separate wings loom through eucalyptus. Sleeping wing at left; living at right 


Looking out entry gallery, which also acts as roofed lanai. 
Note generous sweep of deck. Trees give afternoon shade 
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AWARD OF MERIT | Oakland 


Living house joins sleeping house 


This house neatly provides a four-way sep- 
aration of activities: sleeping in the north 
wing, living in the south wing; children 
to the east, parents to the west. 

The house is small (1,450 square feet) and 
the family numbers five; the two-house 
plan helps keep separate activities prop- 
erly separate. A glass gallery links the 


two wings and handles all foot traffic. A 
generous deck affords level outdoor-living 
area despite the steep slope. A planned 
future addition will locate three bedrooms 
and a playroom on a lower level of the 
house. 


The architect was Jacob Robbins, for his 
own family. 








Living room has views in two directions out over city, across San 
Francisco Bay. At right, sliding glass doors open onto the large deck 





Blank facade faces guest parking 


Atrium acts as central hall, with access to all rooms. Here you are looking 
from entry toward living room, At night, skylight lit by spotlights above 
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area. Carport in first bay at left. Retaining wall, right, for level terrace around entire house 
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Garden for every room—even bathrooms. Note roof 
overhang and blinder wall for sun control, privacy 


AWARD OF MERIT | Los Altos Hills. California 


“It will be a good neighbor” 


This house reconciles the owners’ desires 
for a view, sun control, and privacy from 
near neighbors, in an ingeniously simple 
way. It is rectangular, with a skylight- 
roofed central court or atrium. It has 
blank walls front and’ back (on the east 
and west sides). Each room has a glass 
wall (on the north and south sides of the 


house). Walls and roof extend 8 feet be- 
yond these glass walls, creating a series 
of private bays, each with a garden as 
foreground to a view. The jury liked the 
dignity of its lines, and felt the house 
would be a good neighbor anywhere. 

Architect was John L. Field, of San Fran- 
cisco, for Mr. and Mrs. Arthur S. Alter. 
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How do you like your 


dattoduls ? 


The world of daffodils is so vast and diver- 
sified that we could have taken a dozen 
photographs as handsome as this. 


At left you see daffodils from five of the 
divisions into which these flowers are 
classified. Four more divisions are repre- 
sented in the buyer’s guide below. We 
have omitted the division of species and 
wild forms (which include many minia- 
tures) because we discussed some of them 
on page 99 of the October 1961 Sunset. 
' The following list includes daffodil vari- 
 eties we would rate as both excellent and 
generally available in Western nurseries— 
a few that are less widely available can 
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We picked this baker's dozen in Sunset’s 
»  «©garden on March 10. Experts will notice 
that ‘Fortune's Bowl’ is small for this 


») variety; but these were grown as garden 


| flowers, not groomed especially for show 
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be ordered by your nurseryman from 
wholesale dealers (if you hurry). 


TRUMPET DAFFODILS 

Yellow + ‘Grapefruit’ (see photograph). 
‘King Alfred’ (probably world’s best 
known, large flowered, yellow daffodil). 
White * ‘Mount Hood’ (see photograph). 
‘Mrs. E. H. Krelage’ (a pale bicolor 
changing to uniform ivory white). 


LARGE CUPPED DAFFODILS 

Yellow with colored cup + ‘Carbinecr,’ 
‘Fortune's Bowl,’ ‘Rouge’ (see photo- 
graph). ‘California Gold’ (deepest gold 
segments; orange-red cup). ‘Carlton’ 
(large clear yellow flowers on vigorous 
plants). ‘Fortune’ (wide, creamy yellow 
segments; orange-frilled cup; early). ‘Rus- 
tom Pasha’ (gelden segments; deep or- 
ange-red cup; sun-proof). ‘Scarlet Ele- 
gance’ (pointed, golden segments slightly 
twisted; fluted orange-red cup). 

White with colored cup * ‘Brunswick, 
‘Duke of Windsor’ (see photograph). 
‘Dick Wellband’ (stand-out, with con- 
trasting pure white segments, flame or- 
ange cup). ‘Roman Candle’ (superb pink 
daffodil; white segments; broad, frilled 
cup opens apricot, turns rich pink). ‘Sun- 
shine’ (also called ‘Selma Lagerlof’; snow 
white segments; large, flat, lemon yellow 
cup banded vivid orange). ‘Tunis’ (broad, 
white segments; ivory cup flushed gold). 


SHORT CUPPED DAFFODILS 

White with white cup + ‘April Showers’ 
(see photograph). 

White with colored cup + ‘Matapan,’ ‘Mrs. 
Nette O’Melveny’ (see photograph). ‘Di- 
ana Kasner’ (creamy yellow segments; 
large, yellow cup with blood red frill). 
‘Firetail’ (creamy white segments; deep 
scarlet crimson, small, flat cup). 


DOUBLE DAFFODILS 

‘Royal Sovereign’ (see photograph). 
‘Cheerfulness’ (white; strong stems; fine 
garden and show flower). ‘Texas’ (pale 
yellow and brilliant orange; taller grow- 
ing than ‘Twink’). ‘Twink’ (soft primrose 
and orange segments; strong grower). 


TRIANDRUS HYBRID 


‘Thalia’ (cluster of two or three pure 
white flowers to each stem). 


CYCLAMINEUS HYBRIDS 

Large cupped * ‘February Gold’ (very 
early, small, star-shaped, golden daffodil). 
Short cupped + ‘Beryl’ (dainty, yellow, 
pendulous flowers; orange cup). 


JONQUILLA HYBRIDS 


Short cupped * ‘Trevithian’ (two or more 
fragant, soft yellow flowers to a stem). 


TAZETTA NARCISSUS 

‘Geranium’ (see photograph). “Cragford’ 
(clusters of three or more pure white 
flowers per stem: orange-red cup; excel- 
lent for growing in bowls). ‘Winter Pride’ 
(golden yellow; vigorous new variety). 


POETICUS NARCISSUS 

‘Actaea’ (one of largest in this group; 
white segments, red margined eye). 

A special note to gardeners living in hot- 
climate sections of California and the 
Southwest: Bulbs (particularly daffodils 
and tulips) can be damaged if you plant 
them when temperatures are in the high 
80’s or 90’s. While waiting for the weather 
to cool off, store the bulbs in a dry shaded 
place where the temperature is main- 
tained at 48° to 50° This is the tempera- 
ture at which commercial growers store 
their bulbs. 

For information on how and where to 
plant daffodils, see the following pages. 
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Growing bulbs in 


the open ground 


If, as you look at these photographs showing how to plant bulbs, 
you think we're being extremely solicitous, you’re right. We 
believe top grade bulbs that you expect to see bloom in your 
garden year after year deserve good treatment. 

The first step in open-ground planting is to dig the soil at least 
12 to 18 inches deep (the deeper the better). If you have a 
rich, easily worked soil, nothing need be added except per- 
haps some bonemeal, as shown here. But if your soil is poor 
or heavy, add humus in the form of leaf mold, peat moss, or 
ground bark: if, like some old-time gardeners, you use manure, 
be sure it is well rotted—never fresh—and dig it in well below 
the depth at which you will set the bulbs, so that it will not 
come in contact with them. 

Here we demonstrate how to plant one bulb to a hole, and 
several at one time in a trench. In either case, be sure to plant 
all bulbs at a uniform depth, so that they will bloom at the 
same time. 




































J fe DARROW M. WATT 
Single bulb planting. First, dig the hole in thoroughly prepared 


soil. Depth will vary according to size of the bulb—ausually 
about 3 times its greatest diameter. Work a tablespoon of bone- 
meal into the soil in bottom of the hole. Next place a 1-inch 
layer of sand on top. Then set bulb, and cover it with soil 








Growing bulbs 


in pots 


Using daffodils as models, here we show the two most important 
steps in potting bulbs. 

To protect against soil insects and rots, treat the bulbs with a 
fungicide-insecticide dust before planting—a wise precaution 
with bulbs planted either in pots or in the ground. 

For mass bloom in pots, place bulbs so that they almost touch. 
When leaves ‘are 3 or 4 inches high, start feeding with com- 
plete liquid fertilizer, and repeat every two weeks until flower 
buds begin to show color. Keep soil in pots evenly moist. 
After bloom, keep watering until the leaves start turning yel- 
low. When foliage is completely dry, tip bulbs out of pots, and 
remove dried-up foliage and any soil still adhering to bulbs. 
In autumn, re-pot in fresh soil mix, or plant in the ground. 
Although you can grow the same bulbs in pots for two years, 
specialists prefer to pot new bulbs each year. 





Six firm, double-nose daffodils in a clean 9-inch pot. Potting 
procedure: Cover drainage hole with broken pot pieces; add 
soil mix (equal parts loam, sand, humus, plus 1 tablespoon 
of bonemeal); cover bulbs; leave nose even with soil level (1 
inch from pot rim); soak pots thoroughly, preferably from below 
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Multiple bulb planting. Excavate trench to the required depth— 
3 times greatest diameter of bulbs. Lightly cover bottom of the 
trench with bonemeal and mix with soil. Apply 1-inch layer of 
sand over bottom of the trench. Set large bulbs 5 to 6 inches 
apart, smaller bulbs 2 to 4 inches apart. Fill trench with soil 


Place potted bulbs in level trench; cover with 6 inches of wood 
shavings, sawdust, peat moss, or ground bark. (If you use soil, 
first add layer of sand to keep pots clean.) Keep the covering 
and soil in pots evenly moist. When bulbs have strong. roots, 
and leaves appear above surface, lift pots, put in light warm spot 
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Bulb cover plants. 7'0 avoid planting directly on top of bulbs, 
mark position of each bulb with small pile of sand. Then set 
plants in spaces between. Afterwards soak bed thoroughly with 
fine spray. Plants shown are pansies; you can also use violas. 
Or broadcast seeds of shallow-rooted annuals directly over bed 


How deep do you plant? 


Charted below are planting depths for various kinds of spring 
flowering bulbs that should be planted in the fall. In loamy 
soil, the recommended planting depth is roughly 21% to 3 
times the greatest diameter of the bulb, excluding the neck; 
in heavy soil, plant less deeply. Bulbs set out later than No- 
vember should also be planted less deeply, for bulbs will have 
less time in which to push growth to the surface. 


JULIUS SHULMAN 


Almost a campfire indoors. This metal hood hangs over a grate, most effectively. Valve in sand at right controls gas log lighter. 
which simply rests in bed of sand. Hood low, to capture smoke Home of architect Harry J. Williams, Palm Springs, California 


, 


Metal fireplaces 


One great advantage ws that you 
can add one as an afterthought 


A special advantage of a metal fireplace is 
that it can be an afterthought. You can 
include one when building your home, of 
course; but almost as easily, you can add 
one later to any room of the house, or to 
the lanai, or to a vacation cabin. 


Most metal fireplaces radiate heat not 
only from the open flames but also from 
their metal sides and hoods. They are con- 
siderably more efficient than a conven- 
tional masonry fireplace, therefore, and 
even a small, compact version can be @ 
major heat source for a room or-an entire 
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Spherical fireplace hangs from high above, its long flue radiating extra 
heat. George Kosmak design. Lake Tahoe cabin of Dr. Emorine Edwards 


cabin. (But keep yours large enough to 
accept ordinary firewood.) 


Those of traditional design are made to 
fit snugly against a wall; they have air 
spacing and insulation on the rear side. 
Newer departures include some that are 
free-standing, some with masonry firepits 
and metal hoods, some with all-metal fire 
boxes that are really new forms of old- 
fashioned wood stoves, opened up to dis- 
play the fire and provided with a fire- 
place’s greater draft. Proper location 
takes some study. In some cases, free- 
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Venerable Franklin stove is a good metal fireplace. 
Hearth is concrete blocks. Metal back plate has air 
space behind. Owner: Jack Millick, Richmond, Calif. 


GLENN CHRISTIANSEN 


standing fireplaces can crowd a room. In 
others, they allow more people to enjoy 
the fire, and a compact model with a slen- 
der flue can even go directly in front of a 
window without blocking the view. 

Do they all work? Yes—with some reser- 
vations. Any good manufactured model is 
carefully designed not to smoke under 
normal conditions. They draw as well as 
a good masonry fireplace, often better 
because they warm up faster. Their 
tested drafts are of particular value when 
you want a fireplace at a site where an 


R. WENKAM 


Doors of this fireplace close. Flat range top heats 
coffee and dishes. Owner: Chester K. Wentworth 


expert fireplace mason is not available. 
Any smoking problem usually occurs 
with a free-standing hood open on all 
sides and subject to cross-drafts. In such 
a situation the flue and hood should be 
extra large,,and you need an expert’s 
advice unless you’re using a well-proven 
manufactured model. (All we show here, 
except the Williams, Wentworth, and 
Choy fireplaces, are factory-produced.) 
On some hillside and forested locations, 
down winds can cause smoking in any 
fireplace unless it has an extra-high flue 
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Wall-hugging metal fireplace in guest room of the 
Clayton Snyders’ beach home, Carmel, California 


and flue cap. The patent flues of metal 
fireplaces are easily made higher simply 
by adding another section above the 
roof. (Almost all have flue caps which also 
prevent rain from rusting the fireplace.) 
You can consider $300 as the minimum 
and $400 to $500 the average cost of a 
good heavy-gage metal fireplace, com- 
plete with flue, installed. Some elaborate 
custom models run to more than $1,000. 
(Some small versions sell for less than 
$100, but this is the firebox only.) 

In comparison, the typical brick fireplace 
costs between $400 and $700 when built 
at the same time as the house—not too 
much more. Installed later, however, the 
masonry fireplace usually involves addi- 
tional costs, because a heavy concrete 
foundation must be laid, walls torn open, 
and the mortar mess kept under control. 
An estimate is in no way as firm as with 
a metal fireplace, where the main cost is 
the unit and labor is a minor factor. 

If you have a handyman’s bent, you can 


install a metal fireplace yourself, often 
in one day. A foundation is seldom 
needed. The fireplace moves in like an 
appliance. Most models, but not all, re- 
quire some simple type of hearth. Most 
labor is in cutting a hole through the 
ceiling and roof and assembling the patent 
flue there. 

Be sure to check with your building in- 
spector. Many municipalities follow the 
Uniform Building Code, which approves 
some metal fireplaces but not all. Other 
areas have individual codes that vary to 
some degree in their requirements but are 
usually not difficult to comply with if you 
check beforehand. 


Codes differ as to which fireplaces are 
approved, and also as to flue installation. 
Second floor installations may be ques- 
tioned. Hearth requirements underneath 
a “stove” fireplace may vary (steel plate 
is allowed in some areas, masonry re- 
quired in others). In forested areas, you 
will need a spark arrester in the flue cap. 
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A double fireplace. Firebox is a heavy iron bowl, hood a copper cone, both 
centered in concrete block wall. Owner: Dr. Duke Cho Choy, Honolulu 


Outdoors: This fireplace is a barbecue. 
Hood has a metal damper to close off 
inner side. Architect: Stephen Oyakawa 
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Hanging fireplace for the lanai or indoors radiates a maximum support to aim the fireplace opening in any direction desired. 


of warmth from its lengthy hood. It also revolves on its ceiling Designed by George Kosmak. Lanai at home of Frank S. Kohles 


STAINLESS STEEL 
OR TERRACOTTA 
INSULATION FLUE LINING 


FLUE SECTIONS 


GALVANIZED 

OUTER LINING § 
FLUE SUPPORT 
AND FIRESTOP 


Za 


UNINSULATED PIPE 
OR HOOD OF 
FIREPLACE 


Large metal fireplace accepts 3-foot logs. This fireplace hooks into the high flue Typical flue installation. Parts lock or 
{t rests flat against its wall. Owner: openings (for kitchen range or heater) screw together. Labor is little more than 
Mrs. Leo Purdue, Lafayette, California of older homes. George Kosmak design that of installing a kitchen exhaust fan 
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Nine things to note in this photograph 


The guests: The dinner we visit here is a three-generation affair 
—grandparents, parents, children, and guests. In this case 
guests are visitors from abroad, invited especially for Thanks- 
giving, America’s most traditional and typical family feast. 

The big table is simply a 4 by 8-foot panel of fir plywood, 
erected as shown on page 93. Its size affords room for everyone. 
The carving table at the rear lets both father and grandfather 
carve at the same time. Then it can be moved away. Page 93 
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gives its secret. A twin-bed sheet covers the carving table. 
The cloth is a handsome striped percale, king-sized bed sheet. 
It covers the 4 by 8-foot plywood table top generously. Or you 
could stitch and hem yardage for a super-sized cloth. 

The lazy-Susans dispense vegetables, gravy, and rolls within 
reach of everyone. You serve yourself and youngsters without 
the need of passing dishes. See page 92 for details. 

The centerpiece is a pleasant idea frequently used in Europe. 
Flags of the nations represented around the table are on dis- 
play. These are inexpensive paper flags sold in stationery stores. 
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How to 


stage-manage 
a big 
‘Thanksgiving 


If you want a dozen or more 

to sit down to your table this 

year...and aren’t equipped 
for so many... here are 
ideas on how to stage | 
the big meal smoothly 


With all its pleasures, the Thanksgiving feast can 
bring problems. The family circle traditionally 
widens on this day to take in relatives, and often 
friends; and nowadays many Westerners invite ex- 
change students and others from foreign lands to 
share in this authentically American celebration. 


With such a large group to serve, stage-managing a 
smooth production is of major importance. How do 
you avoid being jammed elbow-to-elbow at the din- 
ing table? How can you keep plates filled without 
continual passing of serving dishes? We show simple 
solutions to these and other challenges on these 
and following pages. 


DARROW M, WATT 


If you can’t find them, have children make flags with water 
colors or*pastel crayons, using the encyclopedia as a guide. 
The carving board that grandfather is using is homemade, of 
Danish design. For instructions on how to make one yourself, 


pao snes. Then there’s the ciioice between turkey and goose. 


Both are traditional entrées for this occasion, and 


The menu: This is a two-bird dinner—a roast goose and a small cost is comparable. We Suggest both—a small turkey 


roast turkey. Guests can watch the carving as they enjoy their and a small goose. Guests can then take their prefer- 
first course salad. For details on the menu, see page 93. ence, and the father and grandfather each can carve 
Carving a goose: This is easy enough—once you have been - a bird to reduce another almost-traditional problem: 
shown how. The article on page 142 demonstrates, the usual slow start of Thanksgiving dinner. 
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How to stage-manage 


a big ‘Thanksgiving 


The basic problem is this: how to assure enough room for every- 
one without crowding the seating and serving. A standard 4 
by 8-foot panel of plywood (4, 5g, or 34 inch thick) and two 
sawhorses provide an inexpensive way to obtain a spacious and 
substantial dining table for a large group. The carving table 
alongside further increases capacity. 








The big table here is set up in a living room, quite appropriate 
for the occasion and preferable to crowding your guests into 
a dining alcove or the typical modest-sized dining room 
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How to use card tables 


for overflow 


Each table seats four comfortably 


Another way to accommodate a large group is to enlarge card 
tables. Most card tables will seat only two adults for a meal 
without crowding; but if you place a rigid 4-foot disk on top, 
such a table will serve four comfortably. You can buy the 
“poker table” tops, or you can make them quite easily of 3¢- 
inch plywood (two from a 4 by 8-foot panel). Mark circles by 
rotating a yardstick, then cut out with a portable saber saw, 
jigsaw, bandsaw, or hand scroll saw. The easy finish is wax; 
apply on both sides to reduce chance of warpage by next year. 





Plywood disks can simply lie on top of card tables. Nail four 
lengths of 34-inch square molding to underside of the plywood, 
along card table edges, so extra top cannot slip sideways 
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How to make octagonal 


lazy-Susans 
for your hig Thanksgiving table 


The simplest of lazy-Susans will eliminate most passing of 
dishes. Two of the size shown here will fit the plywood panel 
table; one is good for a 5 to 6-foot round table. For other tables, 
you may need to reduce the size. The top can be round or 
octagonal (the latter is easier to cut with a hand or table saw). 
Hammer four or five small ball-bearing furniture glides into 
the underside of the plywood top to run near the edge of the 
hardboard bases. Cover each plywood top with tablecloth ma- 
terial or adhesive-backed plastic. 
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Secure axle bolt tight to plywood top with nut and washer. The 
bolt turns in the base. Countersink its hole on underside 
so bottom nut and washer clear table top. Peen the end of bolt 


SUNSET 





_—— See ie Oe Oe 













iT 


ys 


One good thing about this table is that its sawhorse legs fold 
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The big table seats 
up to fourteen 


You assemble it in an hour for 
$14, and it ts re-usable 


to store anywhere, to be available for other uses throughout 
the year. The untouched plywood top (it does not even need 
nailing down) can be stored, or cut up for other purposes and 
replaced next year. (For a smaller version, you might substi- 
tute a bedroom door with knob removed.) The four metal 
brackets cost $4, the plywood (1%-inch) $7, and the 1 by 4 
lumber $3. Legs were cut to give the table a 29-inch height. 





Sawhorse brackets simply clamp to 1 by 4 by 42-inch crosspieces 
to support table. Brackets are designed for 2 by 4 legs; these 
are 1 by 4's, with extra 3-inch lengths nailed to tops to fit 





How to make an any-level 
carving table 


Its base is an ironing board but 


no one will know 


Modern ironing boards make excellent carving tables for occa- 
sional use. The legs are quite steady and adjust to the height 
desired. Many also have rollers or wheels, so are easily moved 
about. Simply add a piece of plywood to square up the top 
(you don’t even have to remove the ironing board’s pad), and 
a tablecloth or sheet to cover all, and you have a temporary 
table on which to keep separate the entire carving ceremony. 





A piece of 14-inch or thicker plywood, 20 by 56 inches in size, 
transforms a standard ironing board into a carving table. As 
on the card tables, *4-inch wood strips keep top from sliding 





How to plan the goose 
and turkey menu 


In most Western homes the Thanksgiving table is the most 
bountiful of the year. The menu that follows is in that tradi- 
tion. It features two fowls, roast turkey and roast goose, each 
with its special stuffing. 

If you have two ovens, or an extra-large one, it’s almost as 
easy to roast two smaller fowls as one large turkey. (Another 
way to cook two birds is to roast the turkey in a covered bar- 
becue; see page 96 of the November 1959 Sunset.) 

One general reminder: Thoughtful planning and advance prep- 
aration are the keys to unhurried cooking (and dinner on time) 
on Thanksgiving Day. 
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THANKSGIVING DINNER MENU 
Mixed Greens with Orange and Avocado 
Roast Turkey 
Chestnut and Oyster Stuffing Giblet Gravy 
Roast Goose 
Apple and Prune Stuffing 
Brussels Sprouts, Onion Butter 
Baked Sweet Potatoes 
Jellied Cranberry Mold 
Buttered Dinner Rolls Tomato Preserves 
Celery Hearts Olives Pickles 
Preserved Kumquats Spiced Crabapples 
Rum Mince Pie Pumpkin Cream Pie 
Coffee Milk 


For our two-bird dinner, we chose a turkey weighing about 10 
pounds, and an 8-pound goose. Truss and roast the turkey in 
your usual way: follow directions on the next page for roasting 
the goose. You can combine the giblets from both birds; cook 
and add to all or part of the gravy (perhaps you'll want to offer 
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Lazy-Susan for hot foods at big table: Brussels sprouts, sweet potatoes, gravy, rolls 


two bowls of gravy, one with and one 
without giblets). 

The popularity of goose has increased 
with the development of meatier, more 
tender birds in recent years. 


HOW TO ROAST A GOOSE 

Rinse goose with cold water; remove any 
large layers of fat from the body cavity. 
Wipe the bird dry. Sprinkle inside with 
salt and pepper. Stuff the wishbone cav- 
ity with Apple and Prune Stuffing (recipe 
follows); bring neck skin over back and 
fasten with a skewer. Turn bird over and 
fill the body cavity with stuffing. Insert 
skewers or toothpicks across the opening, 
and lace shut with cord. Loop cord 
around ends of drumsticks and draw 
them slightly in toward the body. Place 
breast-side-down on a rack in an un- 
covered pan. Roast in a moderately slow 
oven (325°); it is not necessary to baste. 
Spoon or siphon off the fat as it accumu- 
lates in the pan during roasting. When it 
is about two-thirds done, as figured 
against the following timetable, turn the 
bird breast up and finish roasting. 


ROASTING TIMETABLE FOR GOOSE 
Plan to have the goose finish cooking 
about 1% hour before dinner is scheduled. 
The drumstick meat should feel soft 
when the bird is done. The oven tempera- 
ture is 325° 


Weight in Pounds 
(ready-to-cook) 


Time in Hours 


4to 6 2% to$ 

6to 8 $ two3% 

8 to 10 3% to 3% 
10 to 12 3% to 4! 4 
12 to 14 4% to 4% 


For directions on how to carve a goose, 
see page 142. 
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Stuffings for the turkey and the goose 
start with the same basic mixture. You 
divide this and add ingredients to make 
two distinctly different stuffings. You can 
make both the day before and refrigerate; 
do not stuff birds until time to roast. 


STUFFINGS FOR TURKEY AND GOOSE 
Basic Mixture 


22 quarts bread cubes, lightly toasted 
| large onion, finely chopped 
3 cups finely chopped celery 


Apple and Prune Stuffing (for Goose) 


3 apples, peeled and chopped (about 2 cups) 
1%. cups soft dried prunes, cut in pieces 

| teaspoon salt 
V4 cup lemon juice 

2 tablespoons meited butter or margarine 


Chestnut and Oyster Stuffing (for Turkey) 


2 cups cooked chestnuts, coarsely chopped 

8 to 10 medium-sized oysters, each cut in 
several pieces 

shredded wheat biscuit, crushed 

IY. teaspoons Worcestershire 

small clove garlic, mashed 

teaspoon salt 

VY. teaspoon poultry seasoning 

V4 teaspoon each thyme, rosemary, and 

marjoram 
Ye teaspoon pepper 
Y. cup (| cube) butter, melted 


Combine the bread cubes with onion and 
celery. Divide mixture in half. 

To the first half, add apples, prunes, and 
salt; mix lemon juice with the melted 
butter and pour over; toss to blend. 


To the second bow! of basic stuffing mix- 
ture, add the chestnuts (see page 218 of 
the October Sunset for directions on 
cooking the dried chestnuts), the oysters, 
shredded wheat, and all the seasonings. 
Over this pour % cup butter; mix well. 
Stuffing is enough for a 10 to 14-pound 
turkey and an 8 to 10-pound goose. 





You can prepare the salad dressing and 
wash the greens the day before. 


MIXED GREENS WITH 
ORANGE AND AVOCADO 
Dressing: 
V4 cup vinegor 

teaspoons grated orange peel 
VY cup orange juice 

Juice of | large lemon 
Yq cup sugor 
Y, teaspoon eoch dry mustard and salt 
| cup salod oil 


rn 


3 large oranges 

2 large avocados 

2 medium-sized sweet onions 
2 heads romaine 

| head leof lettuce 

| head iceberg lettuce 


Combine ingredients for the dressing in a 
quart jar. Cover, shake well, and refriger- 
ate. Shake again before using. 

Cut all rind off oranges, slice fruit: cut 
each slice in 2 or 3 pieces. Peel and cut 
the avocados into large dice. Peel onions 
and slice very thinly; divide into rings. 
Combine oranges, avocados, and onions; 
over them pour some of the dressing, 
cover; refrigerate for several hours. 

Just before serving, tear the crisp greens 
into a large salad bowl. Add oranges, 
avocados, onions, and dressing. Mix 
gently. Serves 12.—G. E., Elsinore, Calif. 





Prepare the onion butter in advance; 
reheat it before serving on sprouts. 


BRUSSELS SPROUTS, ONION BUTTER 

2 medium-sized onions, sliced 

6 tablespoons (% cube) butter or margorine 

4 packages (10 oz. each) Brussels sprouts of 
3 to 4 pounds fresh sprouts 

| cup chicken stock (canned or made from 
dehydrated base) 

Salt and pepper to taste 


Sauté the onion in butter very slowly 
until soft and golden brown. Cook the 
sprouts in chicken stock in a large kettle, 
steaming them just until tender. Drain; 
toss with onion butter; season with salt 
and pepper. Serves 12. 





We prepared the jellied cranberry mold 
shown on page 92 from fresh cranberries. 


JELLIED CRANBERRY MOLD 
2 pounds fresh cranberries 
2 cups boiling water 
4 cups suger 
Apple slices and walnut halves for garnish 


Pick over the berries; wash and drain. 
Turn into a large kettle, add water, and 
cook until the skins burst (about 10 min- 
utes). Force berries and juice through a 
coarse strainer. Add sugar and cook until 
the sugar is completely dissolved (about 
5 minutes). Pour into two 1-quart molds. 
Chill overnight. Unmold; garnish with 
unpeeled apple slices (dipped in lemon 
juice) and walnut halves. Makes 2 quarts. 





Recipes for Rum Mince Pie and Pumpkin 
Cream Pie are on pages 140 and 141. 
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New! Ceilings and floors 
designed for each other! 


Now you can create a completely integrated room... 
ceiling, walls and floor . . . easily and inexpensively. 
For Johns-Manville’s new acoustical ceiling panel, 
Bamboo Trellis, and new vinyl-asbestos floor tile, 
Bamboo Leaves, were literally made for each other 
... and do-it-yourselfers. 

Bamboo was created by the noted designer, Michael 
Greer, and comes in red, yellow, or green. Why not 
see the Bamboo designs, and get full information on 
redoing a room to look like the Bamboo Room, at 
your Johns-Manville Dealer now? 


Send for the free, new idea-filled brochure “Imagi- 
nation Hits the Ceiling,” which features the new 
Johns-Manville collection of acoustical ceilings. We'll 
also give you the name of your nearest J-M Dealer. 
Write: Johns-Manville, Dept. ST-11, Box 60, New 
York 16, N. Y. In Canada: Port Credit, Ont. Please 
enclose 10¢ for postage and handling. 


JOHNS-MANVILLE §j 


CEILINGS AND FLOORS 


ANY! 
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Control Center 


Whole-house air cleaning helps your home keep i clean. You'll dust 
and scrub less frequently, pay far fewer dry cleaning and redecorating 
bills, have fewer aggravating airborne irritants. And, the smart Living 
Area Control Center gives you a visible symbol of the clean, pure air in 
since sees, 9 your home. For free bookiet, write Honeywell, gente ‘e Reb oe ia ; 
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The Changing Western Home 





News and ideas for Western 
home owners and home planners 











Improvements in gas kitchen appliances 
Newest gas-fired kitchen appliances improve the properties of 
gas as a fuel and exploit its low operating cost in most parts 
of the West. Recent developments include design for easy 
cleaning and thermostatic controls. Here are some others: 


© Forced convection. This uses air fan-blown through the 
burner for efficiency and even flame spread, and allows the 
burner to hold very low temperatures steadily and for long 
periods. 

® Infra-red cooking. Burners, broilers, ovens, and gas-fired bar- 
becues use flame to heat a ceramic element, cook by radiated 
heat faster than conventional burners, and use less fuel. 


® Movable barbecues. New models are mounted on wheels for 
patio use or for moving around indoors. One version has 4 
flexible gas hose; another is equipped with a small LP gas tank. 
© Dishwashers. Latest development is a gas-fired dishwasher 
that produces high washing and rinsing temperatures—the 
latter, 180°, promising effective sanitizing of dishes. 


Book review: a guide to real estate 
If you have wondered about some of the mysteries of buying 
and selling a house, this non-technical book should help you to 
chart your way: Buying or Selling Your Home, by John H. 
Denton (M. Barrows and Company, Inc., 425 Park Avenue 
South, New York 16, 1961; $3.95). The book discusses financ- 
ing as well as the legal aspects of real estate, the roles of the 
various persons who enter a transaction, and how to avoid 
some of the pitfalls for buyer and seller alike. Not the least 
valuable is a glossary of the jargon of real estate—terms you 
should master if only to gain local information on the subject. 
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Pantry-cooler-milk receptacle 
Closet just inside rear door of remodeled Kenneth Fisher house, 
Seattle, combines three functions: As a pantry, it’s handy be- 
cause groceries need be carried only a short distance. With vent 
on north side, it’s also a cooler. With small outside door, it’s 
a place for milk deliveries. Architect was Harrison Overturf 





WILLIAM APLIN 
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An intimate garden for side-yard privacy 


Normally, windows the size of the one 
shown at left should not face a neigh- 
boring house. This one does, but it looks 
onto a private, intimate garden enhanced 
by staghorn and other ferns, rocks, a 
stone water basin, and other planting— 
all in a narrow side yard. 

Last month, we reported the gardens of 
two Los Angeles neighbors who got to- 
gether and landscaped with a structure 
that angled across the property line, to 
the benefit of both (October, page 152). 
Here is another mutual-advantage struc- 
ture between them. The window illus- 
trated is in a recreation room added to 
the south house. To replace a straight 
fence that gave little privacy to it and a 








smaller window in the other house, land- 
scape architects Eckbo, Dean and Wil- 


Window in photo at left is liams designed an 8-foot zigzag plywood 
at right in plan above. Zig- screen. Covered with slabs of redwood 
zag screen divides side yards. bark, it forms a rustic background for a 
Rear yards are at the bottom 


small garden facing each window. 





























IN ADVANCE OF CHRISTMAS 


You can hand-craft 
these gifts on a 
home assembly line 


On this and the following pages, we suggest some gift-making 
projects that could give you a head start on Christmas. These 
are hand-crafted presents, useful and good looking enough to 
justify the effort you put into them. In some cases you may 
want to set up a home assembly line in order to turn out 
several copies of the same gift. 


Counter-top kitchen accessories 







Matched kitchen accessories were made from mahogany and 
dowels. They include a knife rack that shows blades; holder for 
cooking spoons; soap dish (with sponge); a recipe card holder 
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Racks for pots, lids, and towels 


These racks for pans, towels can be made longer 
to hold more articles. Lids lean at enough slant to 
stay securely. Decorative tacks finish dowel ends 


You need only hand tools to make these attractive accessories 
that you can move about on the kitchen counter or hang on the 
wall. Because they are simple in design, you can mass-produce 
several of a kind for individual gifts. Or perhaps you'll want 
to make a complete set for one recipient. 

The natural wood finish fits well in almost any kitchen color 
scheme; the design simplicity, too, assures that they'll be at 
home in almost any kitchen, plain or fancy. 

Assemble the parts of each gift with white glue and clamps (no 
nails). If you don’t have clamps, you can use nails by chiseling 
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TOWEL RACK 





For double row of pans, place bar 1 inch closer to rear bracket 


out a splinter where a nail needs to go, driving the nail down, 
then gluing the splinter back in place to cover it. Use wax or 
a low-gloss clear finish on the wood. 


Designer was William Shelley, Los Gatos, California. 





CARD HOLDER 


SPOON HOLDER 

How to make. Space dowel holes evenly. To insure holes of even 
depth, roll some masking tape on drill bit for depth marker. 
Slanted slot in recipe card holder made with a finishing saw 
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New! The most complete book 
ever written on spices and herbs 





ADVENTUROUS 


proach any one of over 60 spices you may never 
RECIPES AND have tried before—and places at your command 


the magic of inspired cooking, with the certainty 
of sure-fire results. 

Its 328 superb, tested recipes (the best from the 
famous Spice Islands® collection) include every- 
thing from delicious snacks, hors d’oeuvres and 


PAINTINGS IN salads, through meats, poultry, fish, vegetables, 
and eggs, to sauces, breads and desserts. 

FULL COLOR. A special 48-page Spice Guide tells the story of 

each spice, herb, and seasoning (what the plant 


This new book offers confidence when you ap- 


is like, where it comes from, what happens to it 
before it gets to you) and tells how best to use it 
(how much, which to use, when not to use). 


This book will be the “belle of the bookshelf” in 
your home—irresistible to your guests and to 
you, too. Everyone will want to look at the color- 
ful, yet subtle, paintings by Alice Harth—and it 
makes great reading, even after dinner. 

A beautiful, beautiful book, illustrated lavishly 
in color, printed on specially made paper, bound 
as only it deserves! 

















Full of exciting color paintings—book designed 
by Adrian Wilson—regular price $6.50—special 
Advance Price until Christmas, $4.95 
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ORDER FROM YOUR 


FAVORITE STORE 1 LANE BOOK COMPANY, Menlo Park, Calif. ! 


() Gentlemen: Send me at once_____copies of The Spice + 
OR USE THIS COUPON Islands Cook Book. Bill me at only $4.95 each (plus postage ' 
. and packing). I will remit within 7 days or return book and , 
Advance price andes. 
until Christmas (] save Money. If you check here and enclose payment, pub- | 
lisher pays mailing charge. Return guarantee applies, of course. ' 











Enclosed $___ Calif. residents please add 4% tax) , 
3 4, ¥y 5 (Calif. resi ry) a ® tax 
(Regular price $6.50) Name_ higbemens ate 
: FREE EXAMINATION: ; Address __ 
. ! 
No risk, book may be returned ' City State 





without cost after 7 days. 
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IN ADVANCE OF CHRISTMAS 
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Sparkling glass wind chimes 


Bits of stained glass (scraps from a glass store), a 
4-inch square of weathered wood, fishing line and 
epoxy glue are used for these tinkling chimes 


Wind chimes bring a pleasant surprise of sound and motion to 
a garden. These stained glass ones make an unusual gift. 
With a cutter, trim 18 pieces of scrap glass to the sizes and 
shapes you want. Smooth the edges on a carborundum stone. 
Make 18 tiny holes in the wood block with a push drill—one in 
each corner, one in the center, the others at random but spaced 
to maintain balance of weight. (To weather new wood, burn 
it with a propane torch, then use a steel brush.) 

Cut nine 24-inch lengths of braided nylon fishing line (we used 
10-pound test). Loop these through a 34-inch diameter brass 
curtain ring, braid them for 2 inches, then knot the end of the 
braid. Thread the block and fix the corner lines in place. (You 
can wedge toothpicks into the holes from underneath, break 
them off flush, and put a drop of glue over each plug.) With 
lines taut, trim outer ones to 2 inches and inner ones to 344 
inches. Glue the glass to the lines; let dry overnight. 


Thread lines through holes, with even lengths wedged in place 
at the four corners. Attach lines to the glass with epoxy glue. 
Match glass pieces on opposite sides by color and by weight 
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Bamboo cracker tray 


A tray like this is a handy way to bring crackers 
to the patio. Use the tray indoors, too; or store 
crackers away in it, slipping it into a plastic bag 


This cracker tray is one of the simplest construction projects 
we’ve ever tried. It took five minutes’ work from start to finish. 


All you need is a single section of dry bamboo of about 3-inch 
diameter. We’ve found such pieces at Oriental variety stores, 
some nurseries, some florist shops._A section of green bamboo 


will do if the tray is kept out of the sun for several months 
and allowed to dry slowly. 


Trim the section at both ends (close to the joints) with a hack- 
saw or coping saw. Then lay the piece on a table to find which 
side wants to stay down (a section of large bamboo is seldom 
perfectly round). Placing that side down, clamp the bamboo 
horizontally on the work bench so you can use the bench top 
as a guide for making a straight cut. Using a coping saw, cut 
out the top, as shown in the sketch below. Smooth the cuts 


and flatten the bottom a bit with sandpaper. The tray can be 
waxed, lacquered, or left natural. 


Clamp bamboo in a vise, cut the opening with a fine tooth blade 
in a coping saw. Saw into bamboo about one-third of diameter, 
making opening just slightly more than width of a soda cracker 
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colorful carpets by 


. - Monarch 


Whether your castle is a few 
rooms or many... Monarch 
Acrilan carpet is to the manor 
born...the keynote of subtle 
splendor that distinguishes a- 
ristocratic taste. Here is majes- 
tic carpet beauty tufted in 
Acrilan ...fashioned in luxuri- 
ous textures...in garden colors 
that conjure dreams. Here is 
fade resistant color clarity 
that endures, extra crush re- 
sistance natural with the fine 
Acrilan fiber... easy, easy 
cleaning. Designed to give 
long years of lovely service. 
Worth a king’s ransom but 
costs only $9.95 to $11.95 
a square yard at better stores 
everywhere. 


Monarch Carpet Mills, Chamblee, Ga. 









A scrapbook from 
one roll of paper 


It takes only a few hours to make this useful scrapbook or 
photograph album using a simple Japanese bookbinding 
method. The pages are made up of one long sheet of paper 
folded and refolded like accordion pleats. The end pages are 
glued to decorative covers. The book can be opened from 
either edge. 


You can make the pages inexpensively from a roll of wrapping 
paper or heavy shelf paper. You can also buy rice paper in rolls 
from some specialty shops. Or you can piece sheets of papers, 
as the Japanese do, to obtain the necessary length. Cover the 
front and back with one of the Japanese wrapping papers 
now available in Western gift stores. 


The larger the book, the heavier the chipboard or cover stock 
should be. Choose an inside paper which is appropriate to the 
recipient’s interests—absorbent paper for pressing flowers, 
black for photograph mounting, heavy kraft paper for recipe 
scrapbooks. 





Cut chipboard. With wheat 
paste, glue paper to board, 
allowing 1-inch overlap on 
inside. For neatness, clip 
cover paper corners as shown 


Make pages same size as cov- 
ers or recess them Y%4 inch 
from each edge. Fold pages 
squarely, crease edges. Be 
sure the pages match in size 
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Scrapbook for hobbyists 


Unusual accordion-folded album is a welcome, inexpensive gift 
which can be tailored to the interests of recipient. Pages are 
made from one long sheet of paper folded like accordion pleats 





Completed scrapbook stays 
flat and level. Thread length 
of ribbon through each hole, 
knotting it on the inside of 
the cover. Tie book closed 


Glue end pages to covers. For 
tying book closed, punch 
hole in each long cover edge, 
midway between top, bot- 
tom, half-inch in from edge 





How about a game? 


In strategy this game can be as complicated as an adult wants 
to make it. Yet it’s simple enough to amuse children. 

We learned it from John R. Johnson, of Menlo Park, Califor- 
nia, who says it has been a family favorite for about 30 years. 
He has made so many boards for friends, some now call the 
game “Johnson.” 

The rules? The object of the game is to get your three men 
lined up along any one of the lines before your opponent can 
do so. In your first three turns, each of you places a man on 
the board—anywhere you desire. Thereafter you can move 
only to an adjacent hole, and 
only along a line. You are not al- 
lowed to jump over a man, and 
you can’t move between holes not 
connected by a line. 


This board is made of 34-inch ply- 
wood 8 inches square (it can be 
any size) with 24 holes of 3/16- 
inch diameter drilled Y% inch 
deep. Lines are painted or routed 








Strategy game 


Johnson's game is kind of a cross between checkers and tick- 
tack-toe: the board is plywood with holes drilled and lines 
marked, the six “men” are golf tees with pointed tips sawed off 
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FAMILY OUTINGS TAKE ON NEW ZEST WHEN TRIP IS MADE ON HONDA’S NIMBLE, LIGHTWEIGHT “50” 


HONDA TRAIL “50”, a big hit with out- 
doorsmen, is especially equipped to 
travel the most rugged terrain, packs 
out rider, gear and game without effort. 


17% 


CAMPUS FAVORITE, no parking problem! 


WHY THOUSANDS OF WESTERNERS ARE TAKING UP TWO-WHEEL MOTORING: 


HONDA’'S FABULOUS “50” 


All over the West and all over the country, travel-minded, 
thrift-minded Americans are discovering a fascinating 
new way of going places. It’s the exciting new Honda “50”. 
Not a motorcycle, not a scooter, it’s the new look in 
personal transportation that has already swept Europe 
and the Orient... and now is converting thousands of 
Americans every month to two-wheel travel. 

Not everybody will buy a Honda “50”, but so far this 
year nearly one million smart people have! 


Not really surprising, when you consider the cost : from 
$245 p.o.e. full price. And the economy: 225 miles per 
gallon. The Honda “50” is easier and safer to ride than 
a bike, with an automatic clutch and 3-speed transmission 
that shifts with a touch of the foot. Only $30 for optional 


ELON DA. 


World’s Largest Motorcycle Manufacturer 


AMERICAN HONDA MOTOR CoO., INC. 
4077 WEST PICO BOULEVARD, LOS ANGELES 19, CALIFORNIA - 


Dealer franchises still available. Write for information. 


push-button electric starter. Cruises all day at a whisper- 
quiet 40 m.p.h. Precision-built 50ec OHV engine, prac- 
tically maintenance-free. 4 models, including rugged, 
agile Honda Trail “50” for hunting, fishing, camping. 


If you want to improve your own brand of Western living 
...if you want to beat the traffic and parking problem 
to work, school, market and to the scenic and recreation 
areas you’ve never yet fully discovered ... see the Honda 
“50” at your sporting goods, bicycle or motorcycle deal- 
er. (How about a Honda “50” for Christmas?) 


For your nearest dealer call $ 
FROM 245 por. 


Western Union by number and 
ask for Operator 25. Or use 
coupon below for full facts. 225 MILES PER GALLON 


AMERICAN HONDA MOTOR CO., INC. Dept. S 61-11 
4077 West Pico Boulevard, Los Angeles 19, Calif. 


Please send literature on the HONDA “50” line to: 
NAME 
STREET 


' CIty ZONE ___ STATE 


(C0 | am especially interested in Honda Trail “50”. 
0 Include literature on Honda motorcycles and scooter (10 
® models available from 125cc to 305cc). 
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A carving board 


for the holidays 


This carving board is really a trencher or carving and serving 
platter that shows Danish influence in its design. It tilts 
slightly on two legs to drain meat drippings to the one deep 
side, where they can be easily spooned out. There are no 
grooves to clean. 

The board was made of 12 pieces of teak glued together, re- 
sulting in a chopping-block effect (a single piece 14 inches wide 
is rare and may warp). You'll find teak at boat yards and some 
lumber yards. Or you can use other hardwoods. 

A cabinetmaker’s trick we employed here cuts way down on the 
amount of wood needed and minimizes the cutting. Six 24% by 
20-inch pieces were obtained, instead of 12 pieces 20 inches 
by 1%, the platter’s height. They were stacked together and 
a pencil line drawn across their ends, as shown in the drawing. 
Each was ripped lengthwise on a table saw to the pencil line, 
the saw tilted to the angle (about 5°) of the line, to obtain 
12 pieces tapering from 4% to 1% inches in height. 

Simply edge-glue the pieces and clamp. If you do not have 
furniture clamps, you can devise a usable clamp of wood blocks 
nailed to a piece of plywood, using wood wedges to clamp the 
work between the blocks. 

When the glue has set, roughly finish the sides and bottom of 
the block. Now cut out the bowl, in one of several different 
ways. You can lay the platter right side up on a drill press and 
use router bits or a rotary planer in it to carve out the wood. 
Or use standard wood bits in the drill press to rough out the 


Chopping block effect 


Apply glue liberally. Newspaper underneath catches drippings 
when clamps are tightened. Use resorcin resin glue on oily 
teak; use same or urea or plastie resin glue on other hardwoods 
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Trencher or carving board 


Handsome shape of trencher makes it seem. more of a crafts- 
man’s project than it actually is. Some power tools are of defi- 
nite help, but you can chisel out the platter’s hollow by hand 


depression, finishing and rounding by hand with chisels. 

On a radial arm saw, you can remove the wood and obtain 
rounded sides with a regular blade by cove-cutting (making 
successive shallow passes with saw blade at an angle). 

The advantage of cutting from above with a drill press or 
radial arm saw is that you automatically get a level bottom 
in the platter. When you cove-cut along the two tapering sides, 
the saw cuts will slant inward at the thin end of the block. 
Let them do this and, last, trim the outside edges of the block 
to the same slant (as shown in the drawings). 

You also can cove-cut the platter (upside down) on a table saw 
by temporarily tacking a 13-inch wood strip to the top side 
of the block’s thin edge. Or you can cut freehand with a wood 
chisel, taking care to keep bottom level. You can finish the 
bottom and round the sides with a portable disk sander. 
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Construction details. After platter is shaped and sanded, glue 
the small teak legs to the bottom, as shown, or tack on two 
small rubber bumpers. A coat of salad oil gives a good finish 
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This is New Woodhve—solid vinyl tile with the rich look and feel of fine parquet flooring! GER: WETS Ce, THES 


veso, ves: 


COSTUME: BONNIE CASHIN 


The key to the smart woman’s styling secret: coordination 
Congoleum-Nairn Vinyl Floors 


" | ¥ 2 
Imagine the beauty of this deep-grained Woodhue vinyl tile in Send for free sample of new Woodhuve é { ongoleum \airn 
your home! So easy to coordinate with furnishings. So like ex- (just ONE of our 405 masterpieces), and * ie Lene 
pensive wood parquet. You can actually feel the deep graining Decor-Key Kit filled with decorating 
in new Woodhue by Congoleum-Nairn. Yet, in most 12’ x 15’ ideas. Write Congoleum-Nairn, 1355 
fooms, this lovely solid vinyl floor costs about $85—installed! Market Street, San Francisco 3, Calif. 
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You're sure to find your style among these new wall panels by Masonite 


It’s only natural, when you panel a room, that you want 
to express your individual taste. This is your room, not 
someone else’s. 

Look over these new Royalcote cherry-grained wall 
panels and you'll find just the background you seek: Con- 
temporary, Provincial, Early American. (If your tastes 
run to the traditional, by all means see the new Honey- 
tone finish, left above.) Your selection is not limited to 
the cherry-grained panels: you may choose from rich 
walnut shades as well. 

You have your choice of sizes, too—the familiar four- 
foot width, or the new 16” panels (a Masonite exclusive). 
The 16” size features a unique clip-on system that hides 
the nails completely. With either size your Royalcote 
panels come factory-finished. No sealing, no varnishing: 


Masonite and Royalcote are registered 
trade-marks of Masonite Corporation. 


Se See 


when the panels are all up, your work ‘is done. But your 
satisfaction goes on and on. 

Royalcote finishes are applied to durable Masonite 
hardboard panels that won’t split, crack or check, ever. 
The cost will please you, too: you can do a 12-foot wall 
in this handsome paneling for as little as $30. “Just my 
style,” you'll agree! 

Masonite Corporation, Dept. SU-11, 111 Sutter Street, 
San Francisco 4, California. In Canada: Masonite Co. of 
Canada, Ltd., Gatineau, Quebec. 


Always look for this trade-mark on the paneling you buy: 


it says this is genuine Masonite hardboard. It's wood-made- 
Ok better—made through the exclusive explosion process for 


unequaled strength, smoothness and uniformity. 


MASONITE shows the way! 


See the Yellow Pages for your nearest dealer: under Building Materials 
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A Sunset special report 





for Western home owners 


DARROW M. WATT 










This garden fallout shelter roof doubles as a play tower. See page 114 


FALLOUT PROTECTION: Here are case histories 
of family shelters recently built in the West 


Families living in the West can make good 
use of most of the nationally circulated 
advice on fallout shelters. But in two re- 
spects a Westerner’s situation may differ 
from that of home owners elsewhere. 

His house, unless he lives in the North- 
west or on a hillside, will probably have 
no basement, so one standard shelter lo- 
cation is eliminated from his choice. Also, 
his property is likely to be quite com- 
pletely developed into an all year garden 
that-gets regular summer watering. If he 
puts a shelter in the garden, he will want 
it attractively landscaped. 


For this article, we interviewed more 
than 30 Western home owners who have 
recently built fallout shelters—from Se- 
attle to Southern California. 

Your local Civil Defense office can give 
you the pamphlet, The Family Fallout 
Shelter, and other basic references pub- 
lished by the Office of Civil Defense 
(formerly OCDM). 


The fallout shelter shields against radia- 
tion from dust and other matter dis- 
persed in the atmosphere by a nuclear 
explosion; as it settles out it covers 
everything on the ground. You will also 
hear the term bomb shelter; this is a 
rather loose term in that it may imply 
protection from nuclear blast. Construc- 
tion of a foolproof home shelter against 
the direct blast of a nuclear explosion is 
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generally considered to be impracticable. 
Even so, because most Western urban 
centers are considered at least secondary 
targets, a good many Western families 
have built more strength into their shel- 
ters than is required for fallout alone. 


Radiation protection comes from ade- 
quate shielding mass: 3 feet of earth or 
2 feet of concrete, or combinations of 
the two. The mass is the important ele- 
ment. Under-house shelters need less if 
the house can reasonably be assumed to 
be unaffected by blast damage. 

There are several checking sources for 
shelter design. One is the Civil Defense 
organization. Another is your local build- 





The decision to build, or not to 
build, a family fallout shelter is an 
individual one, and it concerns broad 
questions that will be debated in- 
definitely. 

However, construction standards and 
specifications have been generally 
established, and some families in the 
West are building shelters. The more 
thoughtful ones have shown consid- 
erable ingenuity in solving some new 


and unusual problems. 
In this article we report what West- 





erners are doing along these lines. 











ing inspector. More and more Western 
communities are issuing building permits 
for fallout shelters (not long ago they 
often had to be described as storage 
rooms in order to avoid windows required 
for “habitable spaces”). Often the build- 
ing inspector will check for structural 
adequacy, then automatically refer the 
plan to Civil Defense for adequacy of 
radiation shielding. In many Western 
communities, building codes require 
changes in the official OCD designs. 
Another check point concerns financing. 
FHA includes fallout shelters in its home 
improvement loan program, and checks 
designs. Most often this financing is han- 
dled through a dealer or contractor. 

So far, little tax relief has been provided. 
However, one county assessor in Califor- 
nia has stated that if a shelter is built for 
emergency shelter alone, it will not raise 
the property value assessment; if used 
for living purposes, it will. 


SHELTER TYPES AND LOCATION 

The eight examples we show suggest the 
variety of shelters Westerners are build- 
ing or installing. Four are concrete, one is 
wood, three are steel. Six are under- 
ground, one is semi-buried with a 3-foot 
mound of earth on top, one can be either 
buried or mounded. 


As for the best location for a shelter, 
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Fallout shelter located beside front walk. The side yards were 
fenced, planted, too narrow for access for truck and backhoe; 


Landscaping for a 
front-yard shelter 


The owners of this underground shelter in 
Palo Alto, California, successfully blended 
its surface elements into their front yard 
landscape. 

The poured concrete shelter has an 8 by 
8-foot living space (for three persons). 
Roof is 12 inches of concrete, with 32 
inches of earth on top. The owners store 
camping gear and preserves inside, often 
use the shelter for a nap on a hot summer 
day. Cost was $1,700, installed. 


, 


it is either expensive or dangerous to the 
structure to tunnel under an existing 
house. However, if you are building a 
new house, it is often least expensive to 
locate a shelter underneath. An under- 
house location minimizes the likelihood 
of intruders, but it may be vulnerable to 
fire in the house. 


On a hillside the entryway can usually 
be horizontal. Where the water table is 
6 feet or less, the choice is likely to boil 
down to a partially underground, moun- 
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From the house, projecting air filter and 
exhaust at left look like garden lights, 
masked by Pfitzer juniper, waxleaf privet 


ded-over shelter versus an above-ground 
double-walled shelter. 


When deciding on the location of the 
shelter consider the likelihood of debris. 
Since a tree fallen over the entry could 
block exit, some shelters provide an al- 
ternate escape hatch—a plate that can 
be opened from inside the shelter. To 
expedite digging out, this hatch often 
leads to a sand-filled hole to the surface; 
you just scoop the sand into the shelter. 


Also look for other. problems. One owner 


only space left was in front yard. Eight concrete blocks form 
base for lath platform for container plant over the entry hatch 


With lath platform removed, you see steel 
doors with foam weatherstripping, set 4 
inches above ground to keep out water 


had to move a liquid petroleum gas tank 
that was located too near his air intake; 
these gases are heavier than air. 

Shelters need a right-angle turn in an 
entry passageway, with protective mass 
(usually a concrete or masonry wall) be- 
tween entry and chamber. Such a turn 
diminishes by about 90 per cent the ra- 
diation that otherwise penetrates even @ 
closed hatch door. 


If the hatch is visible from the chamber, 
you can expect some radiation to enter 
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Shelter for two is minimum space 


Shelter for two... 


of poured concrete 


Built as a feasibility test, this high- 
strength concrete shelter in Atherton, 
California, is designed for full radiation 
and some structural blast protection (at 
1% or more miles from ground zero of a 
5-megaton blast). It could be enlarged by 
lengthening or by another chamber off 
entry. It cost owner, Dr..Crawford Sams, 
$500—including labor only during pour- 
ing. Estimated cost for contracting to 
have it built: $1,500 to $2,000. 


the chamber. Where a suitable baffle is 
lacking, some shelter owners have pro- 
vided a stack of concrete blocks so they 
can erect a loose-set wall from inside. 

A vertical entry is usually better protec- 
tion than a slanting entry with stairs, but 
not nearly as easy to enter (unless it has 
a circular stairway). One prefabricated 
steel-enclosed circular stairway has a 
patented hatch that opens in sectors like 
pie slices, minimizing the likelihood of 
the hatch’s being blocked. (Cost is $795, 
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(5 by 8% feet), has two 
simple platform bunks raised for storage of supplies below 
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Cutaway drawing shows structure. Note 
continuous reinforcing rods, placed closer 
to inside wall to minimize buckling force 


f.o.b. Pasadena. This device still needs a 
right-angle entry turn.) 


AIR INTAKE AND EXHAUST 

All but two shelters we’ve seen use a 
hand-crank centrifugal blower (cost: $45 
to $100 for 50 to 200 cubic-foot-per-min- 
ute sizes). The smaller size is adequate 
for most four to six-person shelters. Five 
to ten minutes of cranking per hour is 
enough for a complete change of air. 
Air pipes are typically 24 to 4-inch steel 
pipes (the larger the better; too-small 
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Looking toward entry. Baffle wall shields inside from vertical 
hatch. Centrifugal blower located for operation from the bunk 


Entry inside tool shed; walk, floor give 
added protection. Air exhaust cap moves 
air when wind blows, ventilates shelter 


pipes tend to produce resistance to 
blower operation—particularly when 
there is a filter—and may act with a 
vacuum effect to draw dust into the 
shelter). Outside, air intake and exhaust 
pipes should rise at least 2 feet from the 
ground. Inside, most designs locate the 
air intake pipe low opposite the entrance, 
the exhaust high near the entrance. 


Air pipes almost always have screw caps 
so they can be closed off for some such 
reason as fire near the intake. Inside, the 
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double-deck bunks for 12 (left); center room open two sides; : 
person capacity. Horizontal air intake under counter at right 


Circular hillside 
shelter of wood 
... for 25 people 


Center living room opens on side away from bunks. Note books, 


Several families pooled their resources and 
labor to build this 400-square-foot shelter 
in a hillside in Orinda, California. Floor 
is 4-inch concrete, side walls and roof are 
2 by 12 studs with 1 by 12 sheathing (all 
pressure-treated fir). A pentagonal cen- 
ter section supports the roof and 6 feet 
of earth, and forms a small living area. 
Built-in bunks accommodate 12 people 
(with extra sleeping space on the floor), 


RICHARD FISH 


Gunite concrete shelter... below a garage 


Entry inside garage, has 12-inch collar for 
vertical hatch. Door is Yg-inch lead sand- 
wiched between 42-inch plywood. Filter 
(.3 micron) in storage cabinet at right 


Gunite concrete 8 by 8-foot shelter in 
Santa Barbara has pumpkin orange floor 
and air blower, white walls. Couch from 
house trailer, pulls out into double bed 


battery radio and record player. Lighting supplied by 6-volt 
automobile battery. Entry, at left, has two right-angle turns 


on the assumption that half the occu- 
pants would sleep at one time. Entry is 
by stairway encased in concrete to a hor- 
izontal hall. Air intake is a 2-foot square 
horizontal tunnel on the downhill side, 
with two. right-angle turns; exhaust by 
pipe near ceiling close to the entry. Cost 
was about $3,000 (materials and hire of 
grading equipment only). Design by 
Pierre Pellissier. 


screw cap on the intake by-pass must be 
used for the blower to work. In two 
cases owners have provided a 2-cubic- 
foot oxygen cylinder for emergency use 
(cost is about $7). Others use a remotely- 
located air intake pipe, led in from a spot 
far from combustible materials. Standard 
equipment is an alarm clock, to awaken 
someone for an hourly air change. 

The large shelter above uses a gas mantle 
camp lantern placed so it vents directly 
into the air exhaust. A battery automo- 
bile fan will augment exhaust flow. The 
light is brighter than you get from bat- 
tery lamps, and the chimney effect is 
enough to keep an adequate supply of air 
moving in and out. However, this device 
in small shelters might cause an excessive 
heat build-up during occupancy. 

To combat mildew when the shelter is 
not occupied, one owner uses a wind- 
driven ventilator (page 109) to drive air 
through. We've seen portable electric 
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Philco Cool-Chassis TV 


brings you a totally new viewing experience: 
aa 
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Philco Vivid Vision brings to the TV screen a brilliance, depth and clarity 
never before attained! For the first time, the full range of contrast is vis- 
ible on the TV screen—from absolute black through pure white, including 

all the important intermediate tones that create detail and dimension. 

| You see television with an over-all richness, a vitality your present TV 
! set couldn't match even when new! New solid-copper circuitry and the 
; exclusive INTENSI-TUBE make Vivid Vision possible. These new Philco 
advances provide the reserve power that enables Vivid Vision to keep its 

, \  new-set brilliance and vividness long after other pictures fade with age! 


Te! 


New INTENSI-TUBE and Revolutionary Black Level Philco Cool-Chassis beats 
Beam-Booster Circuit increase Control... maintains peak con- the heat, major cause of all TV 





SHOWN ABOVE, PHILCO MISS AMERICA 
48664, IN FRENCH PROVINCIAL MAPLE 


. PHILCO 


EE Famous for Quality the World Over 
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All Philco TV covered by new 90-day 


's video drive, give the picture bril- trast, keeps new-set brilliance failures. No parts underneath. No 

7 liance, depth, realism never be- long after other TV pictures turn _ heat traps; more than 76% longer Tome is. resign ne tas peste, ae antes 
, fore possible. Only Philco has it! gray with age. See it! Philco TV life. It’s patented. eh Rae ee eae 

ir 

Ic TELEVISION, RADIO, PHONOGRAPHS, REFRIGERATORS, FREEZERS, RANGES, HOME AND COMMERCIAL LAUNDRY EQUIPMENT; ROOM AIR CONDITIONERS, TRANSISTORS, MISSILES, RADAR, COMPUTERS, MICROWAVE AND COMMUNICATIONS EQUIPMENT. 
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heaters used as dehumidifiers, and also 
dehumidifier crystals. 

Because most radioactivity is associated 
with large particles, OCD has said you 
do not need a filter if you have some grav- 
ity shield such as a cone or a screened 
goose-neck pipe that turns down. How- 
ever, most shelter owners install a dry 
canister filter, to keep out all dust. More 
efficient, a 3 micron filter ($30 to $42) 
with activated charcoal screens out bio- 


Bunks fold up so bottom one can double 
as sofa. Note paneling, acoustical tile, 
resilient tile floor. Air blower, center 
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Floor plan (top), section view (below) 
show shelter’s poured-concrete shell 











logical and chemical warfare agents. 


LIGHTING 

Simplest emergency lighting is a flash- 
light, with candles (which do not use 
much oxygen) as a reserve. You can pre- 
serve batteries indefinitely by wrapping 
them in plastic bags and freezing them. 
Another good light is a dry-cell battle 
lantern (about $10; batteries, about $3). 


Several shelters use automobile batteries. 


JOE MUNROE 
ee 


Entry is at left, air exhaust pipe above. 
Built-in shelves are for supplies, tools, 
and other gear; chest for extra clothing 


Entry by stair from new room. Sheet-metal- 
encased, solid-core doors latch from below 


They added a room... with a shelter below 


Here you see how livable a shelter can be. 
About 12 feet square, it is in continual 
use as a sewing room, a guest room, or 
just a place to take a nap (its temperature 
stays near 70°, day and night, all year). 
Wanting a shelter they could enter from 
the house, the Edward H. Gartsides took 
the opportunity to place one below a 
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bath-dressing room addition to their 
Santa Rosa, California home. The shelter 
has a 12-inch concrete roof; the mass and 
geometry of the room above provide 
added radiation shielding, as do sheet- 
metal-clad plywood shutters for the new 
room’s two windows. Design by builder, 
Walter B. Rathke. Cost: about $5,000. 


Probably the best assurance of long bat- 
tery life is a dry-pack battery (6 and 19- 
volt, $19 to $42), to which distilled water 
is added when the battery is needed. 


The shelter on page 110 has a circuit of 
six 3-volt bulbs connected to a 6-volt 
storage battery. This provides low-level 
but adequate illumination. The bulbs use 
less current than. full-voltage bulbs, even 
though their life is shorter. 


RADIO COMMUNICATION 

Many shelter owners have provided a 
radio antenna, either in a separate con- 
duit or through an air pipe. A surprising 
number found that the antenna was not 
needed; radio reception was as good as 
on the surface, better than under a bridge. 


WATER AND FOOD SUPPLY 

The most workable water storage seemed 
to be a 30-gallon water tank or two, bur- 
ied just outside the shelter. The tank is 
connected to either a sprinkler system or 
the house main so that fresh water is 
constantly drawn through it in_ normal 
situations. Such piping systems_ include 
valves inside the Shelter by which you can 
shut off the water on both sides of the 
tank outside, should fallout occur, plus a 
faucet inside the shelter. 

Some owners store water in glass con- 
tainers, knowing it tends to grow algae 
in six weeks to three months and must be 
replaced. One owner stores bottled <is- 
tilled water; it lasts for six months or 
longer. However, bottles are subject to 
breakage. Canned water is a frequent, if 
expensive solution (it costs about $1.75 
per gallon). It stays good for five years. 
The shelter on page 110 has 5-gallon 
heavy polyethylene flasks in cartons; 
these cost $1.60 each. Another new con- 
tainer is a plastic version of the jeep can 
($4 for the 3-gallon size). One bottling 
firm is marketing 5-gallon plastic-lined 
steel drums of water ($3.50; refills, $1.25); 
the water stays good for five years. 

One family has stocked a camp stove for 
at least one hot meal a day, despite the 
high oxygen requirement. Several shelters 
include canned heat for limited cooking. 
One family found it useful to use the food 
selection and menu planning chart in the 
Sunset book, Family Camping (page 58), 
accounting for the differing food needs. 
For extra food beyond two weeks, several 
families have stocked survival food pack- 
ages that include food concentrate and 
canned water. A typical package con- 
tains “multi-purpose food,” vitamin C 
tablets, and canned water for one person 
for 14 days; it costs $9, and has a shelf 
life of five years. 


SANITATION 

Most shelters rely on a ten-gallon con- 
tainer (for a family of four), with a tight- 
fitting lid; some have a portable camp 
toilet for greater convenience. 
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SALE 


At these low SAS fares, 
make it a party for two! 
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*136 off as you celebrate 8th anniversary of the SAS polar route 


More persons have flown directly to Europe on SAS than March, you enjoy 17 day SAS polar jet economy ex- 
on any other airline! So we’re making this polar route cursions to Europe at savings of $136—plus extra cities 
birthday something very special. We’re holding a sale on at no extra fare—plus festivals and bargains galore! This 
the happiest travel dreams ever dreamed. It’s for you if whole story is described in the completely new SAS 
you’re waiting for some magic ‘‘some day’”’—or if you ‘‘Treasure Chest,”’ an encyclopedia of travel. It’s free at 
think you can’t budge on your budget. From now through your SAS travel agent. Or rush us the eager coupon. 

















mantic Florence, Venice, Naples, Capri. new fashions, concerts, night clubs! more. Shop for Scandinavian Modern! 


$ 00° See unforgettable Rome, then add $ 30° the Left Bank, Montmartre. $ 30° gay Copenhagen, scenic Oslo. 
Milan with its La Scala Opera, ro- Dine at sidewalk cafes. Revel in Add Stockholm for a few dollars 


*10% down on each excursion fare. Balance up to 2 years. 


DREAMS START HERE! Send FREE SAS “Treasure 
Chest” including fares, extra cities, car hire, pay later, tours. 


> 


ein ST OVER THE Pore 






Name 
Address. 


' City. State 
SCANDINAVIAN AIRMIMES SISTEM 


414 University Street My SAS travel agent is 
ais aN i i in i as sates abating elite cba abit eat tbh t 
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Pre-fab steel tank shelter, Pomona, California, for 8 persons (8- 
foot wide; 17 feet long) sleeps six (couch is double bed), costs 
$3,000. Air exhaust in end wall; ceiling escape hatch above 


Installing tank shelter; note water tank 


RICHARD FISH 


Lifting floor panel reveals storage space below. At left is the 
sink and cabinet; on rear wall toilet compartment, storage, and 
blower. Entry in rear is down stair, behind 8-inch baffle wall 


Fallout shelters... what about pre-fabs? 


We have seen prefabricated shelters in 
steel (cylindrical and semi-cylindrical 
and corrugated culvert), concrete (gunite 
domes and precast slab or monolithic cast 
units), and fiber-glass units. 

One advantage of prefabrication is rapid 
installation. A one-day job may entail 
merely dropping the unit into a hole, 
connecting wiring and piping, and then 
backfilling. Another advantage is the 
likelihood of uniform quality of construc- 
tion. Another is that prefab dealers often 
have already arranged for financing. 
Since prefab shelters are factory pro- 
duced, you may get better value than 


DARROW M. WATT 


Front-yard shelter in high-water-table area is corrugated steel culvert with redwood 
ends and entrance, waterproofed with polyethylene, and covered with fir bark 
children’s play pyramid. A joint project of next-door neighbors, the Kirby Daw- 


sons and the John Chowns, of Palo Alto; it cost them about $600 total (materials only) 
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you can from a hand-crafted shelter. 
On the other hand, deliveries at a dis- 
tance from the point of manufacture can 
eat up a cost advantage in freight 
charges. And prefabricated units are not 
necessarily. perfect in design, even when 
they have ‘been reviewed and accepted 
by OCD. Where you have optional entry 
designs, look for the right angle turn and 
the vertical entrance. 

If you have any doubts, check plans and 
specifications with your local Civil De- 
fense office, just as you would a con- 
tractor’s proposal (and check Better Busi- 
ness Bureau and other credit services). 


Pre-fab steel culvert shelter being deliv- 
ered in Phoenix. This one has slanting 
stair entry; other entry designs available. 
Installed cost, $1,850, includes financing 
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Go native! But go in style—with this most civilized vinyl floor. A Patatial Corion 


floor can be your guide wherever your decorating imagination likes to roam. Its colors are subtle. Its tracery shimmering and 
intriguing. Palatial Corlon brings modern elegance to interiors of every inspiration—exotic, modern, traditional. It comes in 


eight colorings, costs about $195 installed in a 12’ x 15’ area. Serid for a free booklet of color schemes specially planned for 
Palatial Corlon floors. Write Armstrong, 6111 Ruth Ave., Lancaster, Pa. In Canada, Dept. 111-M, Box 919, Montreal, P.Q, 


Palatial Corlon is one of the famous (Arm st rong FLOORS 





- to capture snapshots in sound 
—for under $100 


Now you can capture snapshots in sound—with the first Webcor-quality 
American-made tape recorder under $100. This new COMPACT DELUXE even 
records and plays back your own slide-show narration, with sound effects! 
Compact in size and price only, it’s loaded with deluxe features: two speeds, 
dual track, plays three sizes of tape reels; complete with powerful amplifier, high 
fidelity speaker, wide range microphone, volume and tone controls, record level 
scale, and slide synchronizer jack. You'll value its versatility; besides slide 
shows, you'll use it for studies, parties, business—all the sounds of life! 


Webcor Slide-Tape Synchronizer The brain that syn- 
chronizes voice and vision—advances slides on most # 
remote control projectors, in sync with most Webcor § 
tape recorders. Send for free booklet “If you own a § 
Fine Camera, you should own a Fine Tape Recorder.” 
Write Webcor Inc., 5610 W. Bloomingdale, Chicago 39. 


Canadian Distrib.: Fox Agency Ltd., Port Credit, Ont. 


tape recorders, portable and console fonografs, radios, components, Dormeyer appliances and power tools 
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Philippine mahogany tea cart fits flush 
under built-in oven in home of Lt. Col. 


Alexander McGalliard, Jr., of Oakland 


A garage for the 
tea cart 


As demonstrated in these two Western 
homes, the space below a built-in oven 
makes an ideal place to store a tea cart. 
The cart shown above was built by Col- 
onel McGalliard to match the kitchen 
cabinets. He covered the shelves with 
plastic laminate. The drawer holds place 
mats and silverware. 

The cart pictured below was purchased 
by the Goldsmiths, who had their archi- 
tect design the storage space. Wheeled 
in under the built-in oven, it is hidden 
from view by a touch-latch door. Mrs. 
Goldsmith often uses it to transfer heavy 
roasts or large casseroles from oven to 
the table. 


DEARBOR N-MASSAR 
* 


This metal cart stores in special closet 
under oven in Alan F. Goldsmith home, 


| Portland. Architect: Herman Brookman 


SUNSET 











CHRYSLER ‘62 7 features the new full-size 300 


-a high performance sports-series in a popular price range! 


It’s a new Chrysler 300! Now equipped with a price that puts 
walloping “300” performance well within your reach! The other 
equipment? Four sets of interiors. two of them with bucket seats. 
FirePower V-8 engines—ranging from standard 305 to breath- 
taking 380 horsepower. Three spiced-up body styles—each about 
as non-compact an automobile as ever belted down a highway! 

There’s a full-size choice of other quality Chryslers, too. Check 
Newport and New Yorker. And check Chrysler’s engineering. With 


: : * 
torsion-bar suspension for unmatched ride and handling and PLUS...A NEW FULL- ¢ 
stability. Unibody, the one-piece, welded design that houses you in SIZE NEWPORT... still y x 
solid, quiet comfort. New chassis fittings that need lubrication only 

Bef A SY Cag i “CHRYSLER SUGGESTED RETAIL PRICE FOR 4-DOOR SEDAN, 
at 32,000-mile intervals. Nothing ho-humdrum about these stout EXCLUSIVE OF DESTINATION CHARGES, WHITEWALL TIRES EXTRA. 


Chrysler 62s! Drive one! Own one! 


NEWPORT @ 300 @ NEW YORKER...AGAIN NO JR. EDITIONS TO COMPROMISE YOUR INVESTMENT! 
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UNDERSTANDING THE 
COMMODITY FUTURES 
MARKETS 
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The Story Behind Municipal Bonds—advantages of tax-free income 

Selected Stocks—investment suggesti by our R h Department 

A Positive Investment Policy—outlook and recommendations, issued in December 
Profit Sharing—an investment pian for company executives and employees 
Transfer and Sale of Estate Securities—for attorneys, executors only 
Understanding the Commodity Futures Market 

Market Comments—daily from one of our New York Stock Exchange Floor Partners 
Review and Analysis—fortnightly recommendations by our Research Department 
. Tax-Free Municipal Bonds—our weekly offerings of tax-exempt bonds 

. Investment Facts—includes list of companies with long dividend paying records 
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- Working for You—introduction to the people and services at Dean Witter & Co. 


ae 
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. MIP—explains Monthly Investment Plan 

. Commodity Comments—weekly news of interest to commodity traders 
- Planning Your Future—how Mutua! Funds fit your investment program 
. Understanding the New York Stock Exchange 
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Some of these publications may help you make a profitable 
investment decision. It might be a recommendation of our 
72 member Research Department...a suggestion for earning 
tax-free income...our twice daily Market Comments...or an 
informative booklet designed to help you start on a sound 
investment program. Write or call our nearest office and 
request the report you’d like. There’s no charge. When you 
make a decision—or want more help before you do—contact an 
Account Advisor. You’ll find he’s well informed and sincerely 
interested in helping you become a successful investor. 


DEAN WITTER. &xCo. 


Members: New York Stock Exchange - Pacific Coast Stock Exchange 
45 Montgomery Street, San Francisce / 632 So. Spring Street, Los Angeles 
440 Washington Bidg., Seattle / Equitable Bidg. and Lieyd Center, Portiand 


Sound Investing for Better Western Living 
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Good ideas 


... from Sunset readers 


DOUBLE DECKER CLOSET STORAGE 
When my husband built our wardrobe 
closet, he made it two stories high. The 
lower pole is approximately 4% feet 
above the closet floor, allowing enough 
clearance for slacks, bathrobes; and 
housecoats. The upper pole is 3 feet above 
the floor of the upper closet (and nearly 
8 feet above the bedroom floor). In this 


WOODEN 

HANDLE IS SLOT IN TOP WAS 
GWED To DADOED OUT AND 
WOODEN GLUED TO HANGER 


HANGER 


SMOOTH OR rit 
CHAMFER THE WIDTH OF A 
SHARP EDGES COAT HANGER 
APPROXIMATELY 
i % 


area there is enough clearance for men’s 
dress shirts, blouses, and other short 
clothing. In order to reach this high pole, 
my husband glued “handles” to ordinary 
wooden hangers. He set this up on an as- 
sembly line basis, and within about an 
hour, had made all the hangers we could 


use—B. P., Redondo Beach, California. 


REMOVING CANDLE WAX 

I scratched my metal. candle holder try- 
ing to get wax off them, before I dis- 
covered this easy and sure method: Pour 
boiling hot water, or very hot tap water, 
over wax area of any metal object. This 
quickly dissolves wax and won’t damage 
metal. (To avoid possible plumbing trou- 


ble, don’t do this over the faucet drain.)— 
D. D., Los Angeles. 


CLEAN BOARD 

To clean a cutting board, sprinkle salt on 
it and scrub with half a lemon: Rinse 
with clear water —B. C., San Bernardino. 


PACKING FOR A MOVE 

Before the movers come to pack your 
things for a move, place anything you 
don’t want packed in the bathroom. Hang 
clothes you will need before unpacking, 
on the shower rod. The movers may then 
pack and take everything left in the house 
without asking if they should leave par- 
ticular items. This is especially helpful if 
you can’t be present while they pack your 
things —M. S., Ridgecrest, Calif. 
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Waldorf-Astoria’s secret for sparkling dishes 


now here for your automatic dishwasher! 


rv " ° 
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NEW 


WASHES PARTY-CLEAN 
BY MACHINE 


Even glassware needs no extra polishing! 


Where a dishwasher has to turn out spotlessly clean dishes, new VEL-O-MATIC 
shines! That's why this new detergent from the VEL dishwashing experts is used 
by New York's famous Waldorf-Astoria, a Hilton Hotel, in their new Walldorfkeller 
Restaurant. And now you can use it, too! 

See how new VEL-O-MATIC washes everything Party-Clean—in your dishwashing 
machine. Smells so nice, because there’s fo harsh chlorine odor. Leaves no 
undissolved detergent to spot, streak, film or scratch. No washed-out china 
patterns, either. You'll agree: no other leading detergent for automatic dish- 
washers cleans better than new VEL-O-MATIC! 
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SAN JOSE WOMAN TICKLED WITH TWISTED BUMPER 


Last year she saved $20 by insuring her car with State Farm. “Fine, Alice,” 
said her hairdresser, “but are they good about paying claims?” So she’s been 
wondering. Now her claim’s been paid so fast and fairly she knows State Farm 
was a real bargain in every way. ™ Low rates for careful drivers —so low that one 
out of two may save $10, $20, $30 or more. More full-time agents and salaried 
claims men than any other company—to give you “hometown service” wher- 


ever you drive. m™ No wonder six million car owners have chosen State Farm, ou—“O 


STATE FARM 


INSURANCE 


. and made us—for nineteen years straight—the world’s largest car insurer! 


YOU DON’T GIVE UP PROTECTION TO GET STATE FARM’S LOW RATES! 


the careful driver's (and careful buyer's) car insurance / State Farm Mutual Automobile Insurance Company / Home Office: Bloomington, lilinois 
in Texas, savings have been returned as dividends. 


Lightweight, easy to carry, this cardboard 
box with plywood handle holds all tools 
you'll need for most jobs around house 


Easy-to-make 
tool carrier 


The main thing about this tool box is its 
handle, When the rest of the box (just a 
cardboard carton) gets dirty or worn, you 
simply throw it away and tack a new box 
to the handle; This makes it a good car- 
rying container not only for shop tools, 
cleaning supplies, or small garden tools, 
but also for messy painting equipment. 
Handle length is adjustable, since card- 
board boxes vary greatly in size and 
shape. The four pieces are of 14-inch ply- 
wood. Make the handle proper about 1 
inch shorter than the average box you 
will use; its exact shape is not important. 
Cut a 44 by 83-inch slot in this piece, as 
shown below. Make the smaller handle 
section 6 inches long, and cut a matching 
14 by 3-inch slot in it. Drill holes in it 
for small tools. Glue and nail the two end 
pieces to the handle sections and tack or 
staple the box to them. 


Components. The two slotted sections of 
the handle slip together to interlock, and 
then adjust to fit boxes of various sizes 
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_.-AND WITH 
PROTECTION AT HOME 


How lucky she was to buy her “Homeowners” insurance too 
from State Farm! She saved real money, and got more protection 
than her former ‘‘fireinsurance”’ provided. ™ The ‘‘Homeowners" 
is an all-in-one package covering (1) Home, (2) Contents, (3) Thefts, 
(4) Liability. It saves about 25% over the cost of buying such cov- 
erages separately. And in addition, the « 

State Farm ‘‘Homeowners"’ policy usually 

costs less than those of most other com- 

panies. @ You can buy one now—and get erate saan 
credit for your present policy. Call your 

State Farm. ‘'Family Insurance Man."’ Ga 

He's listed in the Yellow Pages under INSURANCE 
“State Farm Insurance." ; 


STATE FARM/THE CAREFUL BUYER'S HOME INSURANCE 


State Farm Fire and Casualty Company. Home Office: Bloomington, Iilinois 




















METEOR 
in attractive 
pastel colors 


PLANET Carpet-Saver 
in Bright Brass or 
Antique Bronze 



















NEW FURNITURE MOBILITY —Helps you clean floors faster 


...rearrange furniture easily. ..and protect your carpets with 


shepherd supercasters 


Yes, Furniture Mobility is the New Concept in faster, easier homemaking! How 
does it help? On Shepherd Supercasters, heavy furniture r-o-I-l-s with amazing ease! 
You can stop straining . . . tugging . . . lifting furniture when you clean. You'll save 


time on bedmaking... 
of housecleaning time! 


roll dressers out to clean carpets fast... and save hours 


You'll enjoy rearranging rooms too. Shepherd Supercasters are globe-shaped to 


swivel instantly .. . 


save carpets from scuffing . . . and protect tile and hardwood 


floors from marks. On sofas, chairs, beds, tables, TV sets they add a sparkling 


new touch of beauty. 


See Shepherd Supercasters at hardware, furniture or depart- 
ment stores—from $3.95 per set of four. Write for Free Folder. 


THE ORIGINAL SPHERICAL CASTER ™ 


hepherd casters. /NC. 


P.O. BOX 672, BENTON HARBOR, MICH. 


In Canada: Shepherd Casters Canada, Ltd., 23 Railside Road, Don Mills, Ontario _ 








RESORT HOTEL 
UNDER THE SUN 


tie Pfeuse, 
ARIZONIAN 
SCOTTSDALE, ARIZONA 


A luxury hotel... a glamorous re- 
sort... an informal motor hotel— 
all blended into one unforgettable 
spot—for vacation or convention. 
Send for colorful brochure FREE! 
Dept. SM, Executive House Arizonian 
Scottsdale, Arizona 
also visit... 
Executive House « Chicago 
Executive House « Washington, D.C. 
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S-T-R-E-T-C-H 


your Furniture Budget 


One lovely piece of furniture 
does triple duty in dining 

room or alcove. Hutch-Server 
conceals a family dining table 
that s-t-r-e-t-c-h-e-s into a 

full banquet table to seat ten or 
more. Open grain Walnut or 

rich Cherry finish. 

Adjustable shelves. Two drawers. 
Table has patented center 
supporting leg. . . solid at any 
length . . . four or six 15” 
leaves . . . see the Hutch-Server 
with matching chairs at your 
furniture dealer's. 


Cau 


EXTENSOLE CORPORATION 
DEPT. S, SPARTA, MICHIGAN 








How to get to 
dinner in a hurry 





Coming down! Grip controls your speed. 
Hinged stair rail section acts as a gate 


Far more fun than a prosaic descent by 
stair, or even a slide down the banister, 
this fireman’s pole speeds youngsters on 
their way to the first floor. Architect Paul 
Tay included it in a house for Dr. and 
Mrs. Herbert Fishbein, of Long Beach, 
California. The pole, a steel pipe (4-inch 
outside diameter) 14 feet high, is painted 
black. It is slippery, for a good, fast ride. 


SUNSET 
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We'd like you to try Texaco Climate-Controlled gasoline. 
That's why we are offering this tanker for only $3.98. The 
manufacturer, AMF/WEN-MAC, assures us it’s worth twice 
as much. But if you buy just 8 gallons of either Texaco’s 
premium gasoline, Sky Chief Su-preme, or Texaco’s regular 
price gasoline, Fire Chief, you can get the toy tanker for only 


$3.98. This toy tanker is a 27” authentic scale model of the 
Texaco Tanker ‘‘North Dakota."’ Electric powered (batteries 
included) for use in the water. Semiconcealed wheels for use 
on land. Made of durable styrene plastic. A great gift for now, 
or for Christmas. (If your Dealer doesn't have the tanker in 
stock, he'll be glad to give you a free mail-away coupon.) 


BUY 8 GALLONS OF TEXACO GASOLINE 
AND GET THIS TOY TANKER FOR ONLY $398 


Offer good only in U.S.A 








wt a Fine sherry,is one of life’s great 

Sow “bg pleasures, It gives fireside coriversation 
F : special meaning. It makes silence 
a Very friendly sound. 


Because sherry has this magic, Gallo 


! RE “., takes speeial caine to bring you sherries of 
D Oe 2g rarevexcell@neé. / 


* SESS age _.“These,Gallo h¥ rics are America’s 
Me: SOR te _q*  favotitegg¢omparablé'to.the world’s finest 
. Ss ene ES -Emjoyjghem before or after dinner 


eae proudly when you entertain. 
= ag@erful :: es, Mares Sherry. - 





: fester sherry, deep go “: A mea ory Sherry. Full- ih deliciously dry chery, with a 
olor, fich and creamy caréots ‘ bodied, with a smooth, satisfy- beautiful bright color and a 
t i i ing flavor Th6 ideal sherry for Clean, Crisp taste. Serve chilled 
oy ane Bee occasion. ; ‘or on the pore 





PRE UL WORLD. OF wine. 
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The driest sherry of ali. 
for those who like & 


perfect legperfectly dry, | 
ai ; 
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He was the voice of the American dream... 


Turovucu the hurly-burly of young, 
growing America sounded the rich 
baritone of Ralph Waldo Emerson. 
For forty years he put the American 
adventure into words that sang and 
soared. From the lecture platforms of 
the land he taught, he inspired, he 
prophesied, 

Emerson’s thoughts flew like arrows to the mark. He shook 
people up, and some of them didn’t like it, but more 

of them did. 

Hotels burned, rivers froze, but somehow Emerson always 
appeared on time, ready with optimism about self-reliance 
and individualism, man’s creative powers, and mind 
supreme over matter. 


Stille Eme for 


Emerson saw America as a great effort to redeem a tired 
world with a fresh start. He gave dry Yankee sayings a 
twist and a polish. 
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MUTUALJLIFE 


He said that the scholar was the servant of truth. He took 
people on voyages of self-discovery. He showed them 
new horizons. He moved and persuaded thousands. 

He observed that an institution is the lengthened shadow of 
one man; that the only reward of virtue-is virtue; that the 
way to have a friend is to be one, and that if a man builds 

a better mousetrap, the world will beat a path to his door. 
It would please Ralph Waldo Emerson to know that today’s 
American speakers and writers quote him more than ever— 
and will as long as the independence and initiative of the 
American spirit endure. 


x 
INSURANCE COMPANY 


255 CALIFORNIA STREET 
SAN FRANCISCO, CALIFORNIA 


WESTERN HOME OFFICE 


SUNSET 





DARROW M. WATT 


Translucent pebble mosaic glows when 
daylight shines through. At night, stones 
reveal their surface colors, glow to outside 


Translucent pebble 


mosaic window 


This old-fashioned entry window was a 
cold, black hole in the wall at night, and 
conventional window coverings did not 
seem to suit it. The owner, an inveterate 
collector of beach pebbles, made this 
translucent pebble mosaic, using boat- 
laminating polyester resin as a grout. 
To cull the translucent stones from his 
collection, he first cut a 4-inch hole in a 
piece of cardboard, and put a light under 
it. By placing each stone in turn over this 
hole to test for translucence, he sorted out 
enough to cover the window area. 

To make a mold, he had a piece of single- 
strength glass cut to the size and shape of 
the glass area inside the window frame, 
and made a 44-inch lip by taping a strip 
of metal from a length of weatherstrip- 
ping around the edge of the glass. Because 
resin will dissolve some plastic tapes, he 
kept the metal as tight against the glass 
as possible, taping around the outside and 
under the glass for a good seal. 

After arranging the pebbles on the glass, 
he mixed together the resin and catalyst 
(using only half the specified amount of 
catalyst to prevent rapid curing and pos- 
sible warpage) and poured the resin flush 
with the top of the mold, so that at least 
half of each stone was embedded. 

When the casting had hardened suffi- 
ciently (in about two days), he stripped 
away the metal sides and lifted the slab 
from the glass. He secured it against the 
window, then grouted in the small space 
between the slab and the inside edge of 
the frame with flexible white tile caulking. 
You can buy laminating resin from boat 
dealers for about $7 a gallon. This win- 
dow took a little less than a quart. 
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Mot Orol d and Drexe 


a touch of your 


finger opens 
your garage door! 


It’s Western Living at its best! 
Now, the new Alliance Genie 
gives you remote control for 
your garage door—at less cost 
than many home appliances. 
Nothing to install in your 
car... Genie fits in pocket, 
purse or glove compartment. 


BS 


FREE 
LITERATURE! 


LET THE 


o 
A 
i 


9913 Ceres Avenue, Whittier, California 
Genie is a product of 
The Alliance 
Manufacturing Company, Inc. 4 address 
Alliance, Ohio | 


(Subsidiary of 
Consolidated Electronics Industries Corp.) 


| The Alliance Manufacturing Company, Inc. 
| 
| 
| 


City Zone. State. 
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We'd no sooner make an Over-chromed, 
two-toned Volkswagen than we'd change 
the classic beetle shape. 

It's not that the chromed version looks 
So bad; it just doesn't make the car work 
any better, 

That's the rule of thumb we go by: we 
change the VW Only to improve it, not to 


Never. 


make last year's model look obsolete. 

In 1961, for example, we were able to 
get more horsepower from our air-cooled 
engine without making it any bigger or 
less economical. 

(One thing did get bigger this year: the 
tail lights.) 

Everything on the VW happens for a 


©1961 VOL xSwacew oF AMERICA, INC. 


reason; nothing is for show. 
We don't even have a chrome piece that 
spells out our name 
We do have a jitthe round emblem with 
Our initials on it, though. 
After all, we can't let 600,000- 
Americans go riding around in 
unidentified cars, 
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AUTHORIZED 
VOLKSWAGEN 
DEALERS 
IDAHO BOTHELL 
BOISE Buttera Motors, Ine. 
Copitol Sales Ine. 14203 — 100th Avenue N.E. 
1017 Jefferson Street BREMERTON 
LEWISTON Peninsula Motors, Inc. 
Howard Wood Motors, Inc. 209 Washington 
1117 Main Street 
EVERETT 
OREGON Olsen Motors 
ALBANY 2417 Broadway 
Taylor Johnson Motor Co, KENNEWICK 


324 South Broadalbin 


BEND 
Mid-Oregon Motors 
1515 South 3rd Street 


COOS BAY 
Five Star Motors, Inc. 
1517 Bayshore Drive 


CORVALLIS 
Cascade Auto Soles 
544 South 4th Street 


EUGENE 
Jack & Cee Motors 
1668 Williamette St, 


GLADSTONE 
Peter Paul Motors 
1600 McLoughlin Blvd, 


KLAMATH FALLS 
Maury’s Foreign Cars 
2727 South 6th Street 


MEDFORD 
Morse Motors 
West 6th and Ivy Street 


PENDLETON 
Winter Motor Company, Inc. 
S.E. Ist and Byers 


PORTLAND 
Jackson Gateway Motors 
1638 N.E. 102nd Ave, 


Riviera Motors, Inc. 
1737 S.W. Morrison 


West Slope Motor Company 
9008 S.W. Canyon Road 


ROSEBURG 

Sayre VW Sales & Service 

404 S.E. Stephens St. 

SALEM 

Eyerly Foreign Cars 

4403 Commercial St. S.E. 

THE DALLES 

Modern Motor Service Inc. 

816 West 6th Street 
WASHINGTON 

ABERDEEN 

Marable Motors 

304 West Wishkah 

BELLINGHAM 

Evergreen Motor Co., Inc. 

120 Grand Avenue 


YAKIMA 


Jewell Motor Company, Inc, 
307 W. Columbia Street 


LONGVIEW 
Riverside Motors 
1544 Twelfth Ave, 


MOSES LAKE 
Leafs Auto Service 
West Highway 10 


OLYMPIA 
Brewington Motors 
222 North Capitol Way 


PORT ANGELES 
G. P. Motors 
123 South Lincoln Street 


RENTON 
Autobahn, Ine, 
222 Mill Street 


SEATTLE 
Auto Empire, Inc. 
3219 Empire Way S. 


Avalon Auto Sales, Inc. 
9420—1é6th Avenue S.W. 


Carter Motors, Inc. 
5202 Leary Avenue 


Freeway Motors, Inc, 
4546 Roosevelt Way 


Volkswagen Washington, Ine. 
415 Westlake Avenue North 


SPOKANE 
Bright Motors, Inc. 
West 1030 Third Avenue 


Volley Volkswagen, Inc. 
South 117 Fancher Road 


TACOMA 
Autohaus, Inc. 
7030 South Tacoma Way 


VANCOUVER | 
Gilbert & Seibel Auto Sales 
1714 Broadway 


WALLA WALLA 
Dawson Motor Company 
Walla Walla at Wellington 


WENATCHEE 
Esquire Motors 
606 N. Wenatchee Ave. 


Lew Florence Motors, Inc. 
1802 South First 
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Delivery closet doors match the siding, 
are invisible when closed. Closet is placed 
to right of entry on the plain facade 





Open, shallow closet has space for laun- 
dry, other packages, hooks for dry clean- 
ing and place to store garden hose, tools 


Disappearing 
delivery closet 


This disappearing closet is a convenient 
place for deliveries when no one’s at 
home. The entry is on a deck over the 
carport; it was not feasible to locate a 
rear or side door nearby. 

The closet is 12 inches deep, leaving room 
for most cleaning and package deliveries. 
It also stores a hose for watering the 
entry garden. 

The doors, with invisible touch-spring 
latches, continue the board-and-batten 
pattern of the siding, into which they 
disappear. The closet’s location is ex- 
plained in advance to deliverymen. 
Designer was the owner, the late Dan D. 
Robertson, of Scottsdale, Arizona. 








POWERFUL NEW PLUNGER CLEARS 


CLOGGED TOILETS 











NEVER 
AGAIN 


that sick 
feeling 
when your 
toilet 
overflows 


TOILAFLEX: 


Toilet Plunger 


Ordinary plungers just don’t seat properly. 
They permit compressed air and water to 
splash back. Thus you not only have a 
‘mess, but you lose the very pressure you 
need to clear the obstruction. 


With “Toilaflex”, expressly designed for 
toilets, no air or water can escape. The full 
pressure plows through the clogging mass 
and swishes it down. Can’t miss! 

® DOUBLE-SIZE CUP, DOUBLE-PRESSURE 
® DESIGNED TO FLEX AT ANY ANGLE 


@ CENTERS ITSELF, CAN’T SKID AROUND 
© TAPERED TAIL GIVES AIR-TIGHT FIT 


$2 65 fully guaranteed 


- 














AT HARDWARE STORES EVERYWHERE 





mmm Higher in C 





derPaste 


PAINT REMOVER 


You'll save yourself time and work with famous 
Wonder-Paste. This deep-penetrating remover 
softens up the toughest paint or other finishes, 
Makes them come off clean. Stays moist and 
active indoors or out. And it does not run on 
upright surfaces. 
AT DUTCH BOY AND SCHORN DEALERS 
See yellow pages of phone book for nearest store. 
@ Send 25¢ for illustrated Refinishing Manual. 
Write for free Wonder-Paste folder. 
Wilson-imperial Co., 125 Chestnut St., Newark 5, N. J. 








BUY U. S. SAVINGS BONDS 
AND HOLD THEM 








VACATION WHERE THE 
SUN SPENDS THE WINTER! 


Join us for the Christmas and New 
Year's seasons this winter. Riding, fish- 
ing, golf, tennis, swimming. Ameri- 
con of European rates upon request. 
Phone: WEstport 5-3791. Box 2808, 
Phoenix, Arizona. 


Late Fhoasant 


GUEST RANCH 
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MAKE EXTRA ROOMS 
THIS EASY WAY 


Here is the easy, economical way to 
enjoy more varied use of living-dining . Opaque windows provide light and pri- 
areas, basements and family rooms. eae He vacy. Lighting trough over typewriter 
Select patented PELLA WOOD FOLDING S deal 4 05 bebdlie “dlenble diepl hel 
poors from six beautiful, factory Le ; Bie er eens Seen ie See shelf. 
finished wood veneers of WHITE ASH, Wen eG as Cork tackboard below holds clippings. 
AMERICAN WALNUT, PHILIPPINE yaa) Hee! : Small panel, left, is wastebasket access 
MAHOGANY, BIRCH, OAK or PINE. No oe Ha Gi 7 
warpage with PELLA exclusive “Lamicor” weit. ) 
construction. Distributors in U.S. & Can. Hit. Beary 6 Be H . 9 
WRITE OR CALL YOUR REGIONAL DISTRIBUTOR hy. 2 al ey b: 
FOR NAMES OF NEAREST DEALERS E ‘ ie i & ousewife a) 
ARIZONA Valley Asbestos Co. Builders’ Hdw. & 
SS Baker-Thomas 1072 Woodland wWhise. Distrs. Inc. Sup. Company 


a a command post 


eno Avenue West 


> Phoenix a gh OREGON Seattle 99 
abby Building 1 Stockton 
Spec. Inc Bivd.. Sacramento = Co, Pella Products Inc. 


. West 319 Boone i > *reis designe 
242 S. Olsen jaw A =a Serncide Soebene 2 When architect Alfred Preis designed a 


c a, a portions 14 Yakima Shade & house for the Ernest Sneidmans of Hono- 
“ UTAH Paint Co. Sea? x . 
Ralph E. Bennett & San Diego 3 Joel P. Paulson Co. 319 W. Yakima | lUlu, Mrs. Sneidman helped plan the de- 


; 53 Stevenson St. 963 E. 33rd S. Ave., Yakima tails of her study. The result was this 
Robertson San Francisco 5 Salt Lake City6 Hawall 


Beverly Hills IDAHO WASHINGTON Story and Pullen convenient, quiet work area keyed to her 
Ed. C. van Maarth idaho Venetian The Harris Co. 327 Keawe interests. 
334 Van Ness Blind Co., 103 N. 304 Olympia Street : 


Ave., Fresno 22nd St., Boise Ave., Olympia Honolulu 13 Two filing cabinets painted to match the 


PELLA ALSO MAKES QUALITY WOOD WINDOWS, ROLSCREENS, WOOD FOLDING PARTITIONS, AND WOOD SLIDING GLASS DOORS cupboards fit a space reserved for them. 

DON’T BUY ; Flush doors conceal six drawers that hold 

BUY U. S. SAVINGS BONDS extra-large art paper. Cabinets above 
AND HOLD THEM BEDDING OR \} contain Christmas supplies. 


UPHOLSTERY 
Unless it 


HOUSEHUNTING? || bears this tag) 


Signifying Quality . . > 
--- comfort... 
And have you . . - long life 


heard of Homerica? FLEX-0-LATOR 


It’s the company that works for the The FLEX-O-LATOR tag 


interests pf the intercity home buyer. fdenes that actin -~ 4 
Tell us your family needs. We'll rec- rication inside whieh 
ommend the right suburbs and the Pe FLEX Pers — 
right houses for you, based on facts lates padding from 
gained from day-to-day research. No a ape er meg Dew 2 
charge. Call or write Robert Elliott. ing. comfort ow beauty 
results. 























In an Unfamiliar City? 


YOUNG SPRING & WIRE CORPORATION. 
Los Angeles 58, California 


Ft OM shyla WANT TO MAKE A FRIEND? 


Newcomers to the West always find SUNSET Witches’ masks from a Macbeth produc- 


helpful in their new homes. Do them a tion hang on grass cloth wall above bank 
favor . . . tell them about SUNSET and that 


rt et rn |]|_ Sa ira re ma || fees ri. peer 
52 Vanderbilt Ave., New York, OR 9-5435 SUNSET . . . Menlo Park, California rer paints pra decorating materials 
130. 
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INTRODUCING A NEW LEAN BREED OF DODGE 


The 1962 Dodge Dart 440, first of the Action- 
Economy cars. A low price, full-size Dodge that 
will outrun, out-economize any car around. 

A ’62 Dart 440 will accelerate seven percent 
faster than last year’s comparable model, and 
do it on five percent less gas. Reason? Dead 
weight has been reduced to a minimum. 

Example: this year’s automatic transmission 
(for V8s) weighs sixty pounds less than last 


year’s. Its case is made of aluminum instead 
of cast iron. It’s stronger, less bulky and allows 
a sizeable reduction in the front floor tunnel. 
All seats are chair-high. There’s a fold-down 
center armrest up front. The body is rustproofed. 
The brakes adjust themselves. And any 1962 
Dodge will go 32,000 miles between grease jobs. 
As always, the name Dodge on a car is your 
assurance of complete dependability. 


NOW DRIVE THE NEW LEAN BREED OF DODGE 





. MARGARET STOVALL 
Authentic “Hummel” figurines 


capture for eternity the timeless 
moods and dreams of the world’s 
happiest children. Master 
crafted, hand finished with love, 
- Oy meticulous 
old world 

HUMMEL techniques, 
these famous 


HANDLE WITH ceramic figur- 
LOVE ines are truly 


collectors 
items and lend charm and grace 
to any decor. Authentic “Hum- ®Trademark 


mel” figurines are identified by ES eenlamames 


: v ® 
the indented MOH Mnal CLOSED: DISPLAY SHELVES 
on the base of every piece, as Display shelves built in two piano-hinged 


o Ww cabinets, their ends angled where they 
well as the familiar YW trade- meet so they will open without colliding 


mark. Available at leading gift 
and department stores from 
coast to coast. 


Made exclusively by 


W. GOEBEL = HUMMELWERK 
BAVARIA, WEST GERMANY 


postin Rai 





Certified Quality Performanee 
Certified tine Furniture 


OPEN: STORAGE SHELVES 
Outer cabinets opened to reveal shelves 
for magazines saved in sequence. Per- 
forated hardboard allows air circulation 


display and 
The magnificent sound of Genuine V-M Stereophonic Music and V-M Stereophonic High-Fidelity How to asp LY an 


the enduring natural beauty of Genuine Fine Hardwoods (certi- Console Phonograph — Model . 
fied by the Fine Hardwoods Association) is dramatic proof of 818—V-M Deluxe ‘Stere-O- store MALAZINES 
the true quality of this elegant console phonograph. Styled ina Matic’® 4-Speed Automatic 

contemporary design, this luxurious Walnut finished instrument Record Changer with Diamond 
is a harmonious piece in any room decor. Other V-M Quality Needle. Space for later instal- 
Consoles in Genuine Walnuts, Mahoganys, and Fine Hardwoods lation of V-M Deluxe FM-AM 


Sloped shelves display single magazine 
from $129.95 to $1125.00 . See your V-M Dealer—TODAY! Radio Tuner eet & B 


copies just fine, but to keep magazines 
long you must contend with bulky stacks 
that are not so attractive. Here you see 
biel = feller = how architect Jean Driskel worked out a 


convenient magazine storage closet in her 


Do i 
will g 


can i 





V-M CORPORATION © BENTON HARBOR, MICHIGAN © KNOWN FOR THE FINEST IN RECORD CHANGERS, PHONOGRAPHS AND TAPE RECORDERS house in South Pasadena, California. 
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Floor is Kentile “Terrazzo” Asphalt Tile in Faun Taupe, Dapple Gray, and Pink Beige with White Feature Strips. Black Wall Base is Vinyl KenCove. 


High-cost floor? No i For about $50, you can install a 12’ x 15/ area exactly 


like this—including tile, adhesive, and feature strips. Or 


It ’S money-sa ving, long- wearing your dealer will install it for you at extremely low cost. 


Either way, you get a smooth, resilient, easy-to-clean 


Kentile Aspha lt Ti le / surface that wears and wears. Your nearby Kentile Dealer? 


Look under “Floors” in the Yellow Pages. 


Migs Kentile, Inc., Dept. P6, Torrance, Calif. 


I am enclosing___to cover cost of items checked: 

(0 25¢ for set of 49 “Hi-Fi” color swatches of 
Kentile Asphalt Tile. 

0 $1.00 for authoritative, 48-page ‘‘Decorating 
Handbook’’— packed with smart interior ideas. 





Name 


Address — 


Zone. State 


Decorating ideas? “Hi-Fi” color swatches? 
Kentile® shows how to coordinate room colors; 
offers color swatches of its full Asphalt Tile Line. 


CEN BROURE 


Do it yourself—it’s easy! Your Kentile Dealer Vinyl KenCove® Wall Base simplifies clean- 
will give you simple, complete instructions. You ing . . . ideal wherever wall meets floor. Won't 
can install Kentile Asphalt Tile anywhere indoors. | show mop marks. Never needs painting. 8 colors. 











Three fast years 


On October 26, 1958, America’s first jetliner — the most proved, most popular jetliners. Today, every two 
Boeing 707 — took off on its first commercial flight. In minutes, somewhere in the world, a Boeing jet takes 
the three years since, Boeing jets have carried more off or lands. And you can fly — in swift, smooth com- 
than 18,000,000 passengers...have become the world’s fort—to 135 cities in 70 countries around the globe. 


SOEMMG SCOTUUIMECTS 


LONG-RANGE 7O7 + MEDIUM -RANGE 720 + SHORT-RANGE 727 


These airlines offer Boeing jetliner service: AU FRANCE + AIR-INDIA « AMERICAN « AVIANCA « B.O.A.C, + BRANIFF + CONTINENTAL + EASTERN + EL AL © IRISH © LUFTHANSA © NORTHWEST + PAKISTAN 
PAN AMERICAN * QANTAS « SABENA « SOUTH APRICAN « TWA + UNITED « VARIC and WESTERN. Boeing jets go into service later with: CUNARD EAGLE « ETHIOPIAN « PACIFIC NORTHERN and SAUDI ARABIAN, 
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Double entry-closet doors open without obstructing hall, have L-shaped 
molding instead of handles, back strip to prevent soiling burlap covering 


Closet doors on piano hinges 


eu 
ame | 
Doors are ceiling height, allowing easy ac- 
cess to top shelves. Valance across top 
mside conceals lumiline tube for lighting 





ee 
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ERNEST BRAUN 





These handsome closet doors have special 
interest because of their simplicity. 
They're just 14-inch-wide, 34-inch-thick 
particle board panels, mounted on piano 
hinges—the only hardware. Design was 
by architects Hart and Weiss and owner- 
designer John Kapel, Woodside, Califor- 
nia; Mr. Kapel built them. 


Curved redwood block on right-hand door 
releases push switch to turn on light when 


Simplest 


TO INSTALL 


| Most Glorious 


TO HEAR 


Model 800-8 
AM-FM-Multiplex Receiver 
$434.50 


65 -Watts 


Medel XP-4 
Three-Way Speaker System 
$204.50, 


Custom Stereo 


First of its kind! The Fisher 800-8 has 
exclusive Sreteo Beam, the Fisher inven- 
tion that automatically indicates when the 
FM station is broadcasting in Multiplex. Sim- 
ply connect a pair of XP-4 speaker systems 
for a truly superb AM-FM Stereo installation. 
For the additional pleasures of record and 
tape simply connect a record changer or turn- 
table and a tape recorder. The distinguished 
design and the quality performance of these 
Fisher instruments will delight the eye and ear. 
Visit your Fisher dealer for a demonstration. 


USE THIS COUPON 


FISHER RADIO CORPORATION 
LONG ISLAND CITY 1, N. Y. 

Please rush FREE literature on the following: 

( Specifications on Fisher Model 800-B and XP-4 

(0 Complete Catalogues on FISHER equipment 

(0 Wustrated Custom Stereo installation Guide 


Name 





Address 











door is opened, turns it off when closed 





Open kitchen 


or closed? 


In this remodel 
they compromised 


When the Carl Pruzans of Seattle decided to remodel 
instead of move, they faced several problems. They 
needed a bigger, more efficient kitchen. They did not 
have space to add onto the house. And they were of 
divided opinion on whether the remodeled kitchen 
should be open to the dining and living rooms or 
closed from them. 

How architect Keith Kolb met this multiple chal- 
lenge is shown here. One element was a new storage 
wall between kitchen and dining room, reported in 
the April 1961 Sunset (page 192). He also enlarged 
the breakfast room. It now opens up the kitchen and 
dining room to each other and to a pleasant view. 
He re-designed doorways for better. use of space, re- 
placing the swinging doors with a pocket sliding door 
and two folding doors. Finally, he added new kitchen 
storage that works more smoothly, new cooking equip- 
ment, and new lighting. 


SCALE IN FEET 
———— 
0 5 10 


Floor plan. New breakfast area enlarges kitchen and 
dining room; note how it expanded onto existing deck 
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Serving and cleanup side. Wall formerly closed off kitchen at far end of 
counter. White back-splash panels fold down to dining room for serving 


Range and oven were placed along wall of kitchen opposite sink. Note 
lighting above and below cabinets (with lumiline tubes, for warm light) 
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SUNSET’S 


Kitchen 
Cabinet 


Memories of earlier Thanksgivings often lead Western cooks to ex- 
periment with traditional foods during this month of November. If 
you remember from childhood the fragrance of gingerbread baking 
in the oven, or the soul-satisfying pleasures of working yeast dough 
with your hands, you'll be especially tempted to try two of our 
recipes below. 














A Santa Rosa reader sent us the excellent version of gingerbread—a 
gingerbread cake with orange slices and raisins, baked upside-down. 
The coffee rings are tender-rich yeast bread. The recipe makes three 
rings; you may want to serve one ring fresh from the oven and freeze 












Colorful dessert fo 


orange topping on dark gingerbread 


ORANGE GINGERBREAD CAKE 
Fragrant with spices and molasses, 
this is good with whipped cream. 


i celtainiewne hides or events cores; slice the fruit about: 44 inch 2 

2 large oranges thick and arrange in bottom of pan. ", 

Y4 cup raisins Sprinkle raisins around orange slices; ; 

“a in a coh al brown suger sprinkle brown sugar and nutmeg over 

< mae Pane A celia oranges. In a bowl cream together 3 

3 tablespoons sugar shortening and sugar. Blend in egg and 2 

| egg, well beaten molasses. Sift flour, measure, and sift “ 

a yi with salt, ginger, cinnamon, and soda; Cut « 

nlp add alternately with boiling water to the s 

1 teaspoon each powdered ginger, creamed mixture. Spoon over orange rings. 
cinnamon, and soda slices. Bake in moderately low oven large 

| cup boiling water (325°) for 45 to 50 minutes. Cool cove! 
Melt the butter in a 10-inch frying _ slightly; invert on plate. Serves 6 to and 
pan (one that can be put in the oven) 8.—B. B., Santa Rosa, Calif. abou 


or baking pan (about 2-quart). Cut 
rind from oranges and remove center 


























The pleasure of creating fancy breads 
for special occasions the next 2 months 
























COCONUT COFFEE RINGS SHF 
A whiff of this yeast bread baking tells egg yolks with cream; stir into flour This 
you it’s rich with butter and eggs. mixture. Add yeast mixture; blend role 

| package yeast well. Chill, covered, for several hours. 

z pas eephey ie Divide dough into 6 equal pieces; roll 

9 ete Qe each on floured board into a 19-inch- 

| teaspoon salt long rope. Twist each 2 ropes to- 

1 cube ('/2 cup) butter or margarine gether, pinching ends together into a 

5 059 yon, we Seatee ring; repeat to make.3 rings. Place 

| cup light cream P ° 

Rendered wenn deine each ring on a buttered pie pan; let 

About '/, cup flaked coconut rise 2 hours, or until nearly doubled. 

or chopped nuts Bake in a moderate oven (350°) about 

Stir yeast and 2 tablespoons of sugar 30 minutes. While warm, ice top and 

into water. Sift flour, measure, and sprinkle with coconut or nuts.—F. S., 
sift with salt and remaining sugar into San Gabriel, Calif. Me 
a bowl. Cut butter into flour with For the icing, blend 4% cup powdered un 
pastry blender or two knives. Blend sugar with 14 tablespoons milk. flo 








































































Bologna roast can be garnished 
with fried onion rings or parsley 
















BOLOGNA ROAST Cot Nl 
Bologna may suggest a pretty prosaic down to within about 34-inch of the Y 
dish to you, but with this treatment bottom. Cut the large onion in very fo 
it becomes an unusually flavorful and _ thin slices and tuck 2 or 8 slices into si 
handsome entrée. each cut of the meat; stand the meat ¥ 

3 pened lice Qp-tuthdlemeter in a baking pan. Combine the tomato ¥ 

bologna, unsliced sauce and water in a small pan, add 

1 large mild onion the small chopped onion and all the 

1 can (8 oz.) tomato sauce na : 

i ceiuiline seasonings, and heat the mixture to 

1 emotl enlen. chopped boiling. Pour over the bologna. Bake 

Vp teaspoon chile powder in a moderate oven (350°) for 50 min- 

"a teaspoon dry mustard utes to 1 hour, or until the meat is 

/2 teaspoon sugar e ° 

% Geant aul heated throtigh; baste several times . 

Yo teaspoon paprika with the sauce in the pan. Remove the q 

Ye teaspoon pepper meat to a serving plate and pour re- . 
Stand the bologna on one end. With maining pan sauce over it. Makes 6 to ‘ 
a sharp knife, cut ¥%-inch-thick slices 8 servings—L. F., Portland. ' 
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the other two for use during the approaching holidays. 


Other recipes for this month were chosen to help you plan not only 
your Thanksgiving dinner but also simpler meals before the big day. 


Again this month we invite you to take stock of 
recipes of your own devising that you think worthy 
of being shared with other Western cooks. Mail 
contributions to Home Economics Department, 
Sunset Magazine, Menlo Park, California. Sunset 
pays $5 for each recipe published. 


RECIPES TESTED IN 
Sunset’s Western 


Test Kitchen* 


*All recipes published in Sunset have been kitchen- 
tested in Sunset’s Western test kitchen—and 
taste-tested by a Sunset taste panel. 





ACORN SQUASH AND APPLE SAUTE 


You can cook, serve, and keep this 
warm in an electric frying pan. 
2 medium-sized acorn (Danish) squash 
Y. cup woter 
| bay leaf 
| teaspoon salt 
| teaspoon celery seed 
3 tart, red-skinned apples 
2 tablespoons brown sugar 
4 cup butter or margarine 


Cut off ends from squash and remove 
the seeds; cut each crosswise into 6 
rings. Arrange the squash rings in a 
large frying pan with a tight fitting 
cover. Add the water, bay leaf, salt, 
and celery seed. Cover and simmer 
about 20 minutes, or until squash is 
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just tender. (If you use an electric 
pan, set controls at 225°) Remove 
cover and continue cooking until the 
water is evaporated. 


Meanwhile cut stem and blossom end 
off apples; cut each crosswise in 4 
slices and sprinkle with brown sugar. 
When water has evaporated, add but- 
ter and the sugared apple slices to 
pan. Sauté until glazed and golden 
brown and the apples are just tender. 
If you serve in the same pan, arrange 
apple slices on top of squash, reduce 
temperature to warm, and keep cov- 
ered. Makes 12 small servings.—G. R., 
Santa Clara, Calif. 


—— 
A good vegetable dish to serve at 
your Thanksgiving dinner this year 





SHRIMP WITH ARTICHOKE HEARTS 


This delicious, crumb-topped casse- 
role is especially quick to assemble. 


VY, cup ('/2 cube) butter or margarine 
I small onion, finely chopped 
3 tablespoons flour 
1 can (3 or 4 02.) sliced mushrooms 
About I! cups milk 
VY. teaspoon salt 
Ye teaspoon pepper 
| teaspoon Worcestershire 
I to I'/2 cups cooked shrimp (fresh, 
frozen, or canned) 
12 cooked artichoke hearts (fresh, 
frozen, or canned) 
Y. cup buttered bread crumbs 


Melt butter, add onion, and sauté 
until onions are soft and yellow. Stir in 
flour until well blended. Drain mush- 


Casserole 


rooms, saving liquid; add milk to 
mushroom liquid to make 144 cups 
liquid. Gradually add this liquid to 
the butter-flour mixture. Add the salt, 
pepper, Worcestershire, shrimp, and 
mushrooms. Arrange the artichoke 
hearts in bottom of a buttered cas- 
serole (about 8 inches square). Pour 
the shrimp sauce over artichokes; 
sprinkle top. with the buttered crumbs 
(4% cup fresh bread crumbs tossed 
with 14% tablespoons melted butter). 
Bake in a moderately hot oven (375°) 
for 20 to 25 minutes, until bubbly. 
Makes 4 generous servings.—1. L.., 
Lebanon, Oregon. 


Welcome at this season: a casserole 
that is elegant, yet simple to make 





NUT MERINGUE TORTE 


You bake this torte in a pie pan. It 
forms a base that’s chewy on the in- 
side, crunchy on the outside. Fill it 
with ice cream or with fruit -and 
whipped cream. 

3 egg whites 

Ye teaspoon salt 

V4 teaspoon cream of tartar 

| cup suger 

| teaspoon vanilla 

| cup graham cracker crumbs 

| cup finely chopped walnuts or pecans 


Beat egg whites until frothy, sprinkle 
in salt and cream of tartar, and beat 
until stiff. Add sugar about 2 table- 
spoons at a time, beating after each 
addition until the mixture is glossy. 


Add vanilla. Carefully fold in the 
crumbs and chopped nuts. Lightly 
grease a 9-inch pie pan and spoon in 
the meringue, using the back of the 
spoon to spread the mixture evenly. 
Bake in a moderate oven (350°) for 
20 to 30 minutes. Cool. When ready 
to serve, cut like a pie and top each 
serving with ice cream (vanilla, coffee, 
chocolate, or a fruit flavor) or whipped 
cream. Or top the whole pie with 
sweetened sliced fruit (such as peaches 
or strawberries) and whipped cream, 
then bring to the table to cut and 
serve. Makes 6 to 8 servings —R. H., 
Salinas, Calif. 


An impressive dessert for @h® 
dinner or to climax any autumn meal 



































Holiday 
ples 


Each of these five is a 
variation on an old 
Thanksgiving favorite 
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A wide, golden graham crust holds the rich and creamy filling 
in Pecan Cream Cheese Pie. A spiral of pecans decorates top 


. 
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Traditional pies—pumpkin, mince, apple— 
are an important part of the winter holi- 
day season that begins with Thanksgiv- 
ing. Here are five pies, each an intriguing 
variation of an old favorite, to help you 
meet all the entertaining and special 
family occasions ahead. 





This rich, beautiful pie is served chilled, 
and can be made a day in advance. 


PECAN CREAM CHEESE PIE 
I'/. cups graham cracker crumbs 
V4 pound (1 cube) butter or margarine 
VY; cup pecans, finely chopped 
large packages (8 oz. each) cream cheese 
cup sugar 
Vy pint commercial sour cream 
tablespoons sugar 
2 teaspoons vanilla 
* Pecan halves 


-N 


ny 


Prepare pie shell by blending the cracker 
crumbs, butter, and pecans; press mixture 
into a 9-inch pie pan. Blend softened 
cream cheese with the 1 cup sugar until 
smooth and creamy. Spoon into shell, 
smooth out, and bake in a moderate oven 
(325°) for 20 minutes. Remove pie from 
oven and spoon mixture of sour cream, 
2 tablespoons sugar, and vanilla evenly 
over the top. Return to oven, increase 
heat to 350°, and cook 10 minutes longer. 
Garnish with pecans. Chill in refrigerator 
before serving. Makes 12 servings —C. B., 
Oceanside, Calif. 


Mandarin orange wedges and fluted whipped cream garnish this 
Pumpkin Cream Pie. Store it in the refrigerator; serve chilled 


Ice cream is the secret ingredient in this 
quick pumpkin pie. Make it the day be- 
fore, if you wish, and add the garnish of 
orange wedges and whipped cream shortly 
before serving. 


PUMPKIN CREAM PIE 
can (I ib.) pumpkin 
Vp cup sugar 
Y. teaspoon each salt, cinnamon, nutmeg, 
cloves, and ground ginger 
| envelope (| tablespoon) unflavored gelatin 
V4 cup orange juice 
| pint vanilla ice cream 
Baked 9-inch pie shel! 
Sweetened whipped cream 
Mandarin orange wedges, drained 
thoroughly © 


In a saucepan, combine pumpkin and a 
mixture of the sugar, salt, cinnamon, 
nutmeg, cloves, and ginger; heat through. 
When hot, stir in the gelatin dissolved in 
the orange juice; remove from heat and 
cool to room temperature. Meanwhile, 
spoon ice cream into bow! so it will soften 
slightly. Beat the softened ice cream with 
electric mixer until smooth, add cooled 
pumpkin mixture, and beat until com- 
pletely blended. Turn into baked pie shell 
and refrigerate for at least 2 hours. Gar- 
nish with whipped cream and the man- 
darin orange wedges. Serves 6 to 8. 





For best flavor, serve this rum mince pie 
while it’s warm. The addition of mangoes 
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Mince pie takes on a new appearance when you add sliced 
canned mangoes or peaches and make a clever top pastry 


(or peaches) mellows the rich sweet fla- 
vors of mince meat. 


RUM MINCE PIE 
| jar (1 Ib. 14 oz.) ready-to-use mince meat 
1/2 cups sliced canned mangoes or peaches 
Pastry for a double crust 9-inch pie 
3 tablespoons rum (optional) 


Mix the mince meat and mangoes to- 
gether; spoon into a pastry-lined 9-inch 
pie pan, smoothing to the edge. Top with 
spoke-type pastry top (pictured) or a reg- 
ular lattice top. Bake in a hot oven 
(400°) about 30 minutes or until crust is 
browned. After removing from the oven, 
spoon rum through openings in the top. 
Serves 6 to 8—M. J., Honolulu. 


Pieces of dates and cheese are scattered 
among the apple slices in this festive pie. 
Serve warm or cold. 


APPLE-DATE PIE 
6 medium-sized apples, peeled and thinly 
sliced (about 6 cups) 
“, cup chopped dates 
4 pound (about | cup) shredded Cheddar 
cheese 
Pee! of | lemon 
tablespoon lemon juice 
cup sugar 
tablespoons flour 
teaspoon cinnamon 
Pastry for a double crust 9-inch pie 


In a large bowl, mix apple slices with 
dates, cheese, lemon peel and juice, and 
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a mixture of the sugar, flour, and cinna- 
mon; spoon into a pastry-lined 9-inch pie 
pan. Make slits or cut-out design (as pic- 
tured) in top pastry; place evenly over 
top, trim, and crimp edges. Bake in a 
very hot oven (450°) for 15 minutes, re- 
duce heat to 350° and cook about 40 
minutes longer, or until crust is browned. 
Serves 6 to 8. 


Red cranberries poking out between apple 
slices give this pie a holiday air. Top each 
serving with a sauce of sweetened sour 
cream or yogurt; or serve wedges plain 
and provide sauce in a small dish, letting 
guests serve themselves. For best flavor, 
serve it the same day you make it. 


CRANBERRY APPLE PIE 
| cup fresh cranberries 
4 medium apples, peeled and sliced 
(about 4 cups) 
Y. cup raisins 
Juice of | lemon 
Y. cup chopped walnuts 
| cup brown sugor 
2 tablespoons corn starch 
V4 cup ('/2 cube) butter 
9-inch baked pie shell 
1 cup commercial sour cream or yogurt 
| tablespoon brown sugar 


Combine cranberries, apples, raisins, 
lemon juice, and chopped walnuts in a 
large saucepan. Sprinkle with a mixture 
of the brown sugar and cornstarch, Add 


ts 
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Top pastry of this Apple-Date Pie was slit before it was put 
in place. Openings make visible the apples, dates, cheese 


butter. Bring to a boil, constantly stir- 
ring. Reduce heat, cover, and allow to 
simmer until apple slices are tender (5 to 
10 minutes). Remove from. heat, cool 
about 10 minutes. Then spoon into the 
baked pastry shell; chill 1 hour or longer. 
Spoon over individual servings a sauce of 
either sour cream or yogurt blended with 
the 1 tablespoon. brown sugar. Serves 8. 
—H.N., San Francisco. 


Ana ets Bok 


Decorate this Cranberry Apple Pie by 
making leaf cut-outs. Press some on rim 
of unbaked pastry. Bake extra leaves 
and circles separately to garnish the top 
of the cooled pie before serving time 
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A miserable experience or 
a carving triumph OK x. 
all a matter of knowing 


How to carve a 


Thanksgiving goose 


Steadying wing with fingers or fork, cut off remaining 
e wing section by forcing knife tip at 45° angle into breast 
to joint; sever joint, turning knife while pulling wing 


DARROW M. WATT 


Remove side of breast by inserting knife between meat 
4 e and keel bone. Cut to breastbone; follow along wish- 
bone to wing joint. Cut meat free, lifting with fork 
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After cutting off tips and first joints of wings, cut 
l e through skin on back to expose hip joints; insert knife 
tip to loosen joints. Free meat from bone above joints 


With fork firmly anchored in thigh, cut between leg 
e and body while pressing leg down to board—this should 
break loose hip joint. Cut on through to free leg 


These step-by-step pictures should help you carve a goose like a 
professional, even on the first try. 


The anatomy of a goose differs markedly from that of a turkey 
in one particular: the hip joints are located almost at the back 
bone. Finding and cutting these two joints is the one tricky part 
of carving. We suggest you loosen these joints in the kitchen, 
with the bird resting breast down, as shown above in step 1. 
Then arrange the goose, still intact, breast up on the carving 
board. (If necessary, place bread slices under the goose to 
steady it.) 

At the table, proceed with steps 2 through 4; place the pieces 
on a nearby serving plate. You can divide the leg into two 
pieces; if it is a large goose, you can then cut along the-benes 
to divide thigh and drumstick into two pieces each. Cut breast 
crosswise into 2 or 3 servings. Repeat on other side of goose. 
With a spoon remove the stuffing, enlarging the opening if 
necessary. 

A goose yields 6 to 12 servings, depending on its size. For in- 
structions on cooking and serving, see page 94. 


SUNSET 
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@) Get this Toastmaster Electric Can Opener 

—suggested retail value $24.95—for just $9.95 and 4 labels 
from Libby's Cling or Freestone Peach Slices or Halves— 
#2% or #303 size cans only. Send with your name and ad- 
dress to Libby’s Electric Can Opener, P.O. Box 363, Dept. S, 
San Francisco, Calif. Offer expires Jan. 31, 1962. 


Enjoy Libby's, the tender peaches! Libby’s picks big wonderful California peaches when they're 
perfectly ripe. (No pinching’s needed to tell—a Tenderness Test does it!) And Libby's keeps the 
fresh peach tenderness and flavor for you. Send for your Toastmaster Electric Can Opener today! 





“uP: oy BE: 
Fun comes to dinner on Pick-Your-Dish Night 
THRIFTY SINGLE-PORTION HEINZ VARIETY FOODS SAVE TIME! 


e Cater to everybody’s mealtime whims one night a 
week! Let each member of the family choose from the 
many tempting individual-size Heinz Variety Foods, 
such as Heinz Beans, Chili Con Carne, Spaghetti, 


@ Fancy enough for company fare, 
Heinz Macaroni Creole is loaded with 
tender mushrooms and flavored with onions 
and peppers. This tasty dish also makes a 
popular lunch for youngsters. 


20 tasty, fully prepared one-dish 
meals in single-portion and big 
family-size cans 


Heinz 


VARIETY FOODS 


Macaroni and 14 tasty, nutritious Heinz Minute Meals. 
e Keep your favorite ready-to-serve Heinz foods on 
hand—and see how easily, economically you can add 
fun (and plenty of extra flavor) to your family meals! 


e Heinz Chicken Stew is a hearty dish 
with lots of chicken and fluffy little dump- 
lings. Try it soon. And discover how 
delicious and convenient the other Heinz 
Minute Meals are, too! 




















bag and flute a border around edge of a 


Here’s a group of elegant dishes that illustrate the use of ham, 
turkey, and beef leftovers in the creation of some Continental 
classics. Any of the recipes given in this article are worthy of 





use on the most special occasions. Pictured here (from left to 
right) are Ham Florentine; Hachis de Volaille, Saint Germain; 
Piemontaise of Turkey; and Deviled Beef Ribs and Slices 








TRANSFORMING LEFTOVERS: 7 he sauce 1s the secret 


It is surprising how many classic dishes 
can be created from leftovers. A solid 
acquaintance with some of the time-hon- 
ored sauces, plus some ingenuity, will 
transform almost any cooked meat into 
party fare. 

Here are some classic recipes based on 
leftovers—chicken, turkey, lamb, beef. 
and ham—plus a collection of the sauces 
that go into their making. Two of the 
recipes combine leftovers with French 
pancakes. The use of pancakes, like the 
use of sauces, is a way devised by know- 
ing and practical cooks to stretch, vary, 
or make the most of meats. 


DUCHESSE OF TURKEY 

In this dish a platter of sliced turkey 
breast layered with Sauce Mornay is bor- 
dered with duchesse of potatoes. Even 
slightly dried-out turkey meat will do, 
since the rich sauce restores the moisture. 
Peel 144 pounds potatoes: cook until ten- 
der in salted water to cover: drain. Force 
through a strainer and return to pan. Add 
2 tablespoons butter; cook over medium 
heat, stirring, until fairly dry. Beat in 2 
egg yolks, salt and pepper to taste, and 
just enough milk to make mixture hold 
its shape. Put potato mixture into pastry 


shallow buttered baking dish. 


Makes 2 cups Sauce Mornay (page 150). 
In center of baking dish, arrange sliced 
meat and sauce in alternate layers, finish- 
ing with the sauce: if you wish, embellish 
with sliced sautéed mushrooms. Sprinkle 
top with 1% cup fresh bread crumbs, dot 
with 1 tablespoon butter, and heat in a 
hot oven (425°) for 20 minutes, or until 
brown. Serves 6. 


If you have it, you can substitute 2 cups 
turkey gravy for the Sauce Mornay. 


PIEMONTAISE OF TURKEY 

A ring of rice, flavored with tomato 
sauce and saffron, and a garnish of to- 
mato wedges makes this turkey dish 
colorful and festive. 

Chop 1 large onion; brown lightly in 2 
tablespoons butter. Add 2 cups uncooked 
rice and cook, stirring, until browned. 
Add 1 cup tomato purée, 3 cups seasoned 
chicken stock (or stock from cooking tur- 
key giblets), and salt and pepper to taste. 
Dissolve a pinch of powdered saffron in 
1 tablespoon hot water: mix in. Cook, 
covered, until rice is tender and the liquid 
is absorbed. Chop 1 cooked turkey liver 
(if available): add % cup Parmesan 
cheese and mix well. Pack into a buttered 
2-quart ring mold. 





Unmold on a serving plate: fill center 
with thinly sliced turkey or chicken that 
has been heated with 2 cups Madeira 
Sauce (page 150). Surround rice ring with 
broiled tomato wedges: Cut wedges from 
3 to 4 medium-sized tomatoes, brush with 
butter, sprinkle with salt- and pepper, 
and broil for 3 to 5 minutes. Serves 6. 


DEVILED TURKEY BREAST 

This combination may seem a surprising 
one: turkey breast meat coated with 
golden crumbs, served with a spicy sauce. 
Make Sauce Diabie (page 150; one recipe 
of the sauce is enough for 6 to 8 serv- 
ings). Allowing about 4 ounces meat per 
serving—1 large slice or 2 small ones— 
cut cooked turkey breast in fairly thick 
slices: dip each slice in Sauce Diable, 
then in melted butter, and finally in fine, 
dry bread crumbs. Broil on both sides 
until golden. Serve with remaining sauce. 
heated. Garnish platter with watercress. 


HACHIS DE VOLAILLE, 

SAINT GERMAIN 

In humbler terms, this is simply a poultry 
hash. You can use chicken, turkey, or any 
other fowl. 

In pan, combine 2 cups diced poultry 
meat with 1 cup heavy cream; simmer 


*% Holiday*party snacks? Ripe 
Olives really belong. Serve gen- 
erously —guests love ’em! 


% Because you want everything 
about a festive meal to be spe- 
cial, add the elegance of a crystal 
or silver bowl filled with deli- 
cious Ripe Olives. 


% Ripe Olives are so versatile. 
Salads, dressings, sauces—all can 
be given the gourmet touch with 
Ripe Olives. They're the only 
olives ripened on the tree in 
golden California sunshine. 


Olive Advisory Board, San Francisco 
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ADVERTISEMENT 


Try These 
Ripe Olive Recipes 
for Your Party 


OLIVE CRISPS 


Fill drained pitted ripe olives with bits of 
crisp bacon. Dip in beaten egg, roll in fine 
dry bread crumbs and let stand a few min- 
utes. (Longer, if desired.) Dip quickly in 
egg again, then crumbs; fry in hot deep fat 
(395 degrees F.) until golden brown. Drain 
on absorbent paper. Serve hot or cold. 


BUTTONS AND BOWS 
% cup ripe olives { 
% cup ground cooked ham * 
% teaspoon dry mustard 
3 tablespoons mayonnaise 
% cup finely chopped parsley 
2 packages refrigerated biscuits 
2 tablespoons melted butter or 
margarine 
Grated Parmesan cheese 


Cut olives in small pieces. Combine with 
ham, mustard, mayonnaise and parsley. 
Open biscuits and separate. With small 
cutter cut out center of each biscuit, leav- 
ing a thin “doughnut.” Dip in butter; make 
a deep dent in center of each round, and 
fill with ham mixture. Dip “doughnuts” in 
melted butter then in Parmesan cheese. 
Twist once, and place on baking sheet 1 
inch apart. Bake in hot oven (400 degrees 
F.) about 10 to 12 minutes. Serve hot. 
Makes 20 each buttons and bows. 


Olive Advisory Board, 
San Francisco 





until cream is reduced one half (about 
15 minutes). In the meantime, make a 
pea purée: Sieve 3 cups well drained, 
cooked peas; beat in 2 egg yolks and add 
salt and pepper to taste. Make a border 
of purée around a shallow baking dish. 


Combine the poultry mixture with 34 cup 
Rich White Sauce (page 150) or canned 
white sauce and season with salt and 
pepper to taste; spoon into center of the 
dish. Mix %4 cup white sauce with 4 
cup heavy cream, whipped, and 2 table- 
spoons shredded Cheddar cheese. Spread 
over top of dish; brown under broiler. 
Serves 4 to 6. 


FRITOTS 

Whenever you have a small amount of 
leftover chicken, turkey, brains, sweet- 
breads, liver, or kidneys, freeze it until 
you’ve collected enough for this dish. 


Cut about 2 cups meat (several kinds, if 
you wish) in neat l-inch cubes and mari- 
nate for an hour in this mixture: the 
juice of 2 lemons, 1 teaspoon salt, dash 
pepper, and 1 teaspoon minced parsley. 
Drain; dip in frying batter (below) and 
cook until nicely browned in deep fat 
heated to 370° Serve with Madeira Sauce 
(page 150) or seasoned tomato sauce. 
Frying batter: Combine 1 cup sifted 
flour, 4% teaspoon salt, 4 cup each beer 
and warm water, and 1 teaspoon brandy. 
Beat 2 egg whites stiff and fold in just 
before using. 


TIMBALES A LA PAIVA 
This dish has a delicately flavored meat 


filling molded inside the individual pan- 
cake cases. 

Make 6 or 8 crépes or French pancakes 
(page 150). Butter 6 timbale molds or cus- 
tard cups (4-ounce size). From the pan- 
cakes cut 6 rounds to fit bottoms; to line 
sides, cut remaining pancakes in strips as 
wide as the molds are deep. 

Using finest blade of your food chopper. 
grind leftover turkey. chicken, or veal to 
get 144 cups. Beat in 3 egg yolks and 144 
cups Rich White Sauce (page 150) or 


DARROW M. WATT 


Line timbale molds with wide strips of 
French pancakes, then spoon in the filling 
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canned white sauce; add salt and pepper 
to taste. Mix in blender or rub through 
a strainer until smooth. Turn out into 
pancake-lined molds; place molds in a 
pan and fill pan with hot water to within 
1 inch of mold tops. Bake in a moderate 
oven (350°) for 20 minutes. Unmold and 
serve with Sauce Soubise (page 150). 


CREPES MORNAY 


Poultry and seafood are equally delicious 
for this very rich dish. 

Make a double recipe of crépes or French 
pancakes (page 150). Chop cooked tur- 
key, chicken, or shellfish to get 1 cup; mix 
with 1 cup Rich White Sauce (page 150) 
or canned white sauce. Season to taste 
with salt and pepper. Center 1 tablespoon 
of mixture on each crépe; fold envelope 
style from four sides to enclose. Arrange 
side by side in a shallow buttered baking 
dish, seam side down. Cover with 1 cup 
Sauce Mornay (page 150); sprinkle with 1 
tablespoon grated Parmesan cheese. 
Brown in a hot oven (425°) for 10 min- 
utes. Serves-8. - 


BEEF MIROTON 

This dish is classic, though not haute 
cuisine. It is a favorite with French house- 
wives, who make it from leftover roast 
or boiled beef. 

Slice 3 large onions; cook until golden in 
2 tablespoons beef fat or butter. Spoon 
two-thirds of them into a shallow baking 
dish (about 9 inches square); cover with 
about 144 pounds (or 12 fairly thin slices) 
cooked beef. To remaining onion, add 1 
cup beef broth (canned or freshly made), 
14 cup tomato purée, 1 teaspoon wine 
vinegar, and salt and pepper to taste. 
Simmer for 20 minutes; pour over beef 
slices. Bake in a moderate oven (350°) 
about 20 minutes. Serves 6. 


BEEF FRICADELLES 


Tender, well seasoned meat balls are 
served with a colorful, piquant sauce. 


Cook 2 tablespoons chopped onion in 2 
teaspoons butter or beef fat until golden. 
Take pan off heat and add 1 cup puréed 
or mashed potatoes, 2 cups diced cooked 
beef, 1 whole egg, 1 teaspoon minced 
mixed herbs (chives, parsley, and marjo- 
ram are a good combination), and salt 
and pepper to taste. Form in balls, roll 
in flour, and sauté or deep-fry until 
brown. Serve with Sauce Piquant (page 
150). Serves 6. 


DEVILED BEEF RIBS 

This dish, said to be a favorite of Queen 
Elizabeth II, is made from the ribs of a 
standing roast. Since there must be some 
meat on the bones, it’s wise when you 
originally serve the roast to alert the 
carver not to cut too close. There is also 
a variation based on beef slices. 

Mix ¥% cup (1 cube) melted butter with 
2 tablespoons vinegar and 4% teaspoon 
dry mustard. Separate ribs—4 or 5 are 
the usual yield of a large roast—and dip 











much more 
W-0-O-S-T-E-R 
in HEINZ & 


Worcestershire 
Sauce 


Flavor enhancement for 
sea food, meats, gravies, soups 
and cheese recipes. 











“YOU'LL LOVE 
DELTA FAUCETS TOO! 


Delta faucets have only one moving part 
. + « give years of dependable service . . . 
offer a complete variety of models to suit 
your every need. See your plumber today... 


free literature upon request... 


DELTA FAUCET CORPORATION 


GREENSBURG, INDIANA 
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pure lemon juice in it. Outdates all others!) *e 


Taste it!... Taste it! New Kraft Mayonnaise has the freshest flavor! 





Now Kraft beats in pure lemon juice ...a very special way! 








in this mixture, then roll in fine, dry bread 
crumbs. Broil on both sides over charcoal 
or in the oven until brown. Serve with 
Sauce Diable (page 150); garnish with 
watercress. Allow about 1 rib per serving. 
Variation: Deviled Beef Slices * Use fairly 
thick slices of cooked roast beef, thick 
steak, or broiled flank steak. Make a 
deviled butter by combining 14 cup (14 
cube) soft butter, 44 teaspoon dry mus- 
tard, 2 teaspoons tarragon vinegar, 1 
teaspoon Worcestershire, dash liquid hot- 
pepper seasoning, and 2 egg yolks. Spread 
butter mixture on both sides of beef; roll 
slices in fine, dry bread crumbs, and broil 
on both sides until brown. Serve with 
Sauce Diable (page 150); garnish with 
watercress. Butter mixture is enough to 
spread on about 6 servings of beef. 


HAM FLORENTINE 


This ham mold has soufflé-like texture, 
and is served on a bed of spinach. 


For 2 cups ground ham, you'll need 2 
cups Rich White Sauce (page 150) or 
canned white sauce. To 1 cup of the white 
sauce, beat in 4%, cup heavy cream, 2 
whole eggs, 2 egg yolks, and the 2 cups 
ground ham; season with a few grinds of 
the pepper mill. Butter a shallow 1-quart 
mold and sprinkle with fine, dry bread 
crumbs to coat inside; spoon in meat 
mixture; cover mold with foil. Put in a 
large pan of water, cover, and poach 
slowly for 45 minutes. 

In the meantime, cook 2 pounds washed 
spinach in enough water to wilt. Drain 
very well; add salt to taste, and 1 table- 
spoon melted butter. Dry over heat. 
Arrange on a shallow baking dish or heat- 
proof platter, unmold ham on top, and 
cover with remaining 1 cup white sauce 
mixed with 44 cup grated Parmesan 
cheese. Sprinkle with 1 tablespoon 
shredded Cheddar cheese; heat in a hot 
oven (450°) until brown. Serves 6. 


LAMB ORLOFF 


Cheese and onions are the predominant 
flavors in this rich and delicious dish 
based on cooked lamb. 

Measure 2 cups Rich White Sauce (page 
150) or canned white sauce; add onion 
puree to 1 cup of the sauce, making 
Sauce Soubise (page 150); correct season- 
ing and, if you wish, add 1 cup sliced, 
sautéed mushrooms. To remaining white 
sauce, add Parmesan and Gruyére cheese, 
making Sauce Mornay (page 150). 

Slice 144 pounds cooked lamb (about 12 
slices). Put together in pairs, spreading 
Sauce Soubise between slices of each pair. 
Arrange on a buttered baking dish, cover 
with the Sauce Mornay, and brown under 
the broiler. Serves 4 to 6. 


LYONNAISE OF BEEF 


This simple dish can be made from broiled 
flank steak or any leftover steak. 


Slice $ onions; brown in 1 tablespoon beef 
fat or butter. Thinly slice 4% pound 
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All the golden richness of the island sunshine! 


Royal Hawaiian’ 
Macadamia Nuts 


Incomparable flavor beyond previous taste experience! 


As distinctively Hawaiian as a ginger lei, as tantaliz- 
ingly different as the storied isles themselves. 


Carefully nurtured to full size and fabulous rich- 
ness in bountiful Hawaii. Patiently ripened, conscien- 
tiously roasted to the golden goodness of the islands’ own 
eternal sunshine. Lightly salted to the delicate tang of 
southern sea breezes. Royal Hawaiian Macadamia Nuts 
are unequaled—unapproached—by any other nut. 


Grown and packed only in Hawaii. Now in many 
mainland food stores and gourmet departments. 


Royal Hawaiian Macadamia Nut Co. 


* (Mack-a-DAY-mee-a) Division of Castle & Cooke, Inc., Honolulu 
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Bl G in 
FLAVOR © NUTRITION 
ECONOMY 


8-Minute Oats excels all other 
type cereals as a rich, natural 
source of Protein, Vitamin 
B:, iron and Food Energy. 
And — each hearty, delicious 
serving still costs only slightly 
more than.one penny. Yes, 
3-Minute Oats is truly the 
“Mr. Big” of breakfasts! 


The BEST of OATS 
from the 
LAND of OATS 
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BIG RED 3 


: NATIONAL OATS COMPANY 


, CEDAR RAPIDS, IOWA 
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cooked beef; brown in 2 tablespoons 
melted butter. Combine beef and onions; 
add salt and pepper to taste, and cook 
for 4 minutes. Arrange on dish; sprinkle 
with 1 tablespoon red wine vinegar, 2 
tablespoons minced parsley. Serves 4. 


LAMB TARTAR 


There’s a crunchy mustard coating on 
these slices of lamb. 

Spread 6 fairly thick slices of cooked 
lamb with prepared mustard; roll in fine, 
dry bread crumbs, sprinkle with salad oil 
or melted butter, and grill or broil until 
lightly browned. Serve hot with tartar 
sauce made by combining in blender 2 
tablespoons finely minced green onion 
and 1 cup mayonnaise. Serves 6. 


BEEF AU GRATIN 


Veal and lamb, as well as beef, are excel- 
lent prepared in this manner. 


Heat 2 tablespoons chopped shallots or 
green onions in 2 tablespoons each butter 
and salad oil. Add % pound finely 
chopped unpeeled mushrooms. Cook 
slowly until very dark and dry. 

In another pan, make a sauce by reduc- 
ing 2 cans (10% oz. each) beef bouillon 
to two-thirds of its volume; thicken with 
1 tablespoon butter kneaded with 1 table- 
spoon flour. Add 1 tablespoon Sherry and 
cook until smooth, 

Arrange the mushroom mixture in a but- 
tered baking dish, cover with 12 large 
but thin slices of meat (about 1% 
pounds); top with sauce. Sprinkle with 
¥ cup fine dry bread crumbs that have 
been mixed with 1 tablespoon butter. 
Brown under the broiler. Serves 6. 


MOUSSAKA 

This classic dish from the Near East is 
made in a variety of ways. It always in- 
cludes eggplant and usually lamb. 
Remove stems from 2 large eggplants; 
bake in a hot oven (400°) for 35 minutes, 
or until soft. Cut in quarters, lengthwise, 
and carefully scoop out insides; reserve. 
Line a deep, buttered mold (about 2- 


DARROW M. WATT 






Spoon the Moussaka filling into a casse- 
role lined with skins of cooked eggplant 





quart, preferably a “turban” one) with 
eggplant skins, black side out. 

Cube reserved eggplant; mix with 2 or 3 
cups diced cooked lamb, 2 cubed to- 
matoes (seeds removed), 1 chopped green 
pepper, 2 large chopped onions that have 
been wilted in 1 tablespoon salad oil, 1 
pressed clove garlic, 3 slightly beaten 
eggs, and salt and pepper to taste. Fill 
skin-lined mold and put in a pan of hot 
water. Bake in moderate oven (350°) for 
50 minutes. Let stand 5 minutes, unmold, 
and serve with tomato sauce (8 oz. can) 
seasoned with 1 tablespoon each fresh 
mint and parsley, and salt and pepper to 
taste. Serves 6. 


THE SAUCES 

Rich White Sauce + For each cup sauce, 
melt 4 tablespoons butter and blend in 2 
tablespoons flour. Cook together for 3 
minutes. Gradually stir in milk and sim- 
mer, stirring, for at least 10 minutes. 
Sauce Mornay * To each cup Rich White 
Sauce (above) or canned white sauce, 
add %4 cup grated Parmesan cheese, or 
2 tablespoons each grated Parmesan and 
shredded Gruyére cheese. Cook until 
cheese is melted. 

Sauce Soubise - To each cup Rich White 
Sauce, add this onion purée: Slice 2 large 
onions and simmer in water to cover until 
barely tender; drain well, and force 
through strainer. Mix well and heat. 


Madeira Sauce * To 2 cups brown gravy 
(freshly made, or canned beef or mush- 
room gravy) add $ tablespoons Madeira 
wine (or 3 tablespoons Sherry and 1 tea- 
spoon wine vinegar). Mix, heat, and serve. 
Sauce Diable - Cook together 1 cup each 
white wine and wine vinegar, and 6 
minced shallots or green onions. Simmer 
until all liquid is absorbed. Add 1 tea- 
spoon freshly ground pepper, 1 teaspoon 
dry mustard, and 2 cups turkey or 
chicken gravy, freshly made or canned. 
Add 2 teaspoons minced parsley. Taste, 
and add a dash of liquid hot-pepper sea- 
soning if desired. Makes 3 cups. 

Sauce Piquant * Cook 1 tablespoon 
chopped shallots or green onions in % 
cup wine vinegar until liquid is reduced 
one-fourth. Add 1 cup beef gravy (freshly 
made or canned); simmer 15 minutes. 
Before serving, add 1 tablespoon minced 
parsley and 3 midget gherkins, sliced 
thin. (Do not heat after you add pickles.) 
Makes about 11% cups. 


FRENCH PANCAKES 

In a blender or bowl put % cup each 
flour and milk, 2 tablespoons melted but- 
ter, 44 teaspoon salt, and 1 egg. Whirl 
or beat smooth, then let stand at least 
\% hour. Heat a 6 or 7-inch omelette or 
crépe pan; brush with butter. Add just 
enough batter to cover the bottom of the 
pan when it is tipped in all directions 
(about 144 tablespoons). Cook on both 
sides until brown. These may be made 
ahead and frozen. Makes 7 to 9 crépes. 
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ash Filet Mignon 


YOU MAKE IT WITH HORMEL BACON 


and 


MARY KITCHEN ROAST BEEF HASH 


It’s fabulously good ...and easy! Simply slice Mary 
Kitchen Roast Beef Hash, circle with Hormel Bacon. 
Bake 20 min. at 375° or until bacon is crisp. @ The 
hearty hash? It’s made as only Mary Kitchen does 
it... from choice, oven-roasted beef, coarse-chopped 
into tender cubes, specially seasoned—and with all 
the savory pan gravy. @ The flavory bacon? It’s 
HORMEL, the great taste in bacon. It’s lean, firm, and 
meaty ...s-l-o-w cured, then smoked without the rind 
so the wonderful fragrance and taste are captured in 
every delicious slice. Geo. A. Hormel & Co., Austin, Minn. 
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ry Hash Filet Mignon. Valuable 
coupon worth 10¢ on the purchase of Mary Kitchen 
Roast Beef Hash is now packed inside Hormel Bacon! 
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Varties 


are more fun when 
the Cheese Snacks 
Are Good! 


Serve Natural May-bud 
GOUDA and 


These are 

mild, natural, 

snack cheeses, 
that please everyone. Kids love 
it! They’re perfect for gifts, too. 
Write for Purity’s. free Cheese 
Party Ideas folder. 
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This casserole approach 


to fresh vegetables 


Keeps you free from 
pot watching 


Because most methods of cooking fresh 
vegetables to perfection call for so much 
last-minute attention and precise timing, 
many good cooks feel that they are not 
practical to serve for company meals. An 
exception is one Sunset reader who de- 
veloped some oven casseroles that pre- 
serve the fresh vegetable flavors but free 
the hostess from pot watching. 


All five of the following casseroles can be 
assembled ahead of time and baked just 
before serving. When done they will wait 
awhile, if necessary, holding heat and 
freshness for many minutes. 

We think you will find these recipes par- 
ticularly timely for fall entertaining— 
either patio barbecues or more formal 
dining indoors. At other times of the year 
when these vegetables are not available 
fresh, you can use frozen ones. 


This broccoli casserole is so rich and fla- 
vorful that it’s best served with a simple 
meat such as sliced baked ham or a beef 
roast. Walnuts add bite to the seasonings. 


WALNUT BROCCOLI 
3 pounds fresh broccoli, chopped (or 3 
packages, I0 oz. each, frozen chopped 
broccoli) 
Boiling salted water 
Y. cup (1 cube) butter 
4 tablespoons flour 
I, tablespoons powdered chicken stock base 
2 cups milk 
% cup water 
6 tablespoons butter 
% package (8-oz. size) herb stuffing mix 
% cup coarsely chopped walnuts 
Cook broccoli in boiling salted water just 
until tender. Drain thoroughly and turn 
into greased casserole (about 2 quarts). 
In a saucepan, melt the 4% cup butter; 
blend in flour and chicken stock base, 
stirring to make a smooth paste. Gradu- 
ally add milk; cook and stir until thick 
and smooth. Pour sauce evenly over broc- 
coli. Heat together the 24 cup water and 
6 tablespoons butter until butter melts. 
Pour over stuffing mix and toss. Add nuts 
and combine thoroughly. Top broccoli 
with stuffing mixture. Bake in a hot oven 
(400°) for 20 minutes. Makes 8 servings. 


A basic cream sauce—your own or canned 
—is the foundation for the tangy cheese 
and sour cream sauce that cloaks these 


green beans. Undiluted cream of celery or 
chicken soup also makes a satisfactory 
base to use in place of cream sauce. 


GREEN BEANS WITH CHEESE- 
SOUR CREAM SAUCE 
2 pounds green beans, French cut (or 
3 packages, 9 oz. each frozen French 
cut green beans) 
small onion, finely chopped 
Boiling salted water 
cup medium cream sauce (or canned 
white sauce) 
Y_ pint (1 cup) commercial sour cream 
Ve teaspoons fines herbes 
4 pound sharp Cheddar cheese, shredded 


Cook beans and onion in boiling salted 
water just until beans are tender. Drain 
well and set aside beans. Combine cream 
sauce, sour cream, and fines herbes. Place 
half the beans in bottom of greased casse- 
role (about 2 quarts). Pour half the sauce 
over beans and mix gently; top with half 
the shredded cheese. Repeat. Bake in a 
hot oven (400°) for 15 to 20 minutes. 
Makes about 8 servings—B. P., Bakers- 
field, Calif. 


For an enriching variation of this casse- 
role, add two tablespoons finely chopped 
ham to the crumb topping. 


CURRIED LIMA BEANS 
5 pounds fresh lima beans in the pod, 
shelled (or 2 packages, 10 oz. each 
frozen large lima beans) 
Boiling salted water 
Vq cup (Y_ cube) butter 
2 tablespoons finely chopped onion 
2 tablespoons flour 
2 teaspoons curry powder 
1Y_ cups milk 
Yo cup cracker crumbs (make from salted 
round butter crackers) 
4 tablespoons melted butter 


Cook beans in boiling salted water until 
tender; drain thoroughly and turn into 
greased casserole (about 114 quarts). Ina 
saucepan, melt butter; add onions and 
sauté just until limp. Add flour and curry 
powder, stirring until smooth. Gradually 
add milk; stir until thickened. Pour sauce 
over beans; mix gently to coat beans. 
Toss cracker crumbs with the 4 table- 
spoons melted butter. Sprinkle over top 
of beans. Bake in a hot oven (400°) for 
15 minutes. Makes 6 servings. 


This casserole offers a particularly inter- 
esting play of textures. Be sure to use 


8 NS 




















Good friends...good fellowship...and Rod’s to complete the festive 


picture. These four superlative refrigerated dressings are ‘perfect ) 


——“ : 
S ‘ 


as party dips, as they are, right. out of the jar. Choicest, freshest 
ingredients give Rod’s unsurpassed flavor and quality. And every 


jar 1S party-size...enough for most gatherings... 


THE BEST | | 
PARTIES | | 
START 
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dairy or delicatessen 7 i) IN tiie. 
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case today and ‘ a our Cream ROS 1000 Island 4 


stock up on all four 


Rod’s dressings. @ a Dressing Bley Cheese Dressing 
Pick up your copy , 4 i ’ Dressing 


of Rod's free recipe 
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Garden-fresh, beautifully green, full-flavored, Stokely’s G 
Beans are an: easy-to-fix favorit te with 
Cut, Whole or Sliced French Style, the 
tender and stringless. Only the finest 
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the whole family! 
yre always young 
is Stokely’s Finest 
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Stokelys 
’ BLUE LAKE 








Dijon-style mustard for the special flavor 
it contributes to this casserole. 


CHEESE CAULIFLOWER WITH 
ALMOND TOPPING 
; I large cauliflower 
Boiling salted water 
4 tablespoons ('/. cube) butter 
2 tablespoons flour 
2 teaspoons powdered chicken stock base 
1 cup milk 
3 ounces process Swiss Gruyere cheese 
| teaspoon Dijon-style mustard 
Y. cup woter 
4 tablespoons ('/. cube) butter 
Y. package (8-oz. size) herb stuffing mix 
¥, cup slivered toasted almonds 


Trim whole cauliflower and cook, cov- 
ered, in boiling salted water just until 
tender, about 25 minutes. Drain and 
gently separate into flowerets. Place them 


EN patchy compalioery give ani infanseat 


saucepan, melt the 4 tablespoons butter. 
Stir in flour and chicken stock base to and make “merry christmas” even merrier 
make a smooth paste. Gradually add 
milk, stirring until thickened. Add cheese 
and mustard; continue to cook until 
blended and smooth. Pour sauce over cau- 
liflower. Heat together the 4% cup water 


Many people mark the Infanseats they give, ‘Open before December 25th.” Throughout the 
Yuletide rush, Infanseat keeps baby near, safe and comfortable —so happy sitting up and 
watching his first Christmas take shape. m The new or expectant mother on your Christmas list 
will thank you for her Infanseat all year long. To $8.95 at leading baby and department stores. 


and 4 tablespoons butter. Pour over stuff- NEW SAFE-T-BATHER by Infanseat is designed to take the worry out of 
ing mix, add nuts, combine thoroughly. ’ bathing new-born infants. Safe-T-Bather builds a new mother’s confi- 
Spread over cauliflower. Bake in a hot dence and keeps baby safe, comfortable and properly supported. Safe-T- 
oven (400°) for 20 minutes. Serves 8. Bather in the attractive gift package is just $3.95 at leading baby and 


. department stores. ™ ie 
Fresh rosemary snipped over parsnips designed by a prominent pediatrician 
gives them an intriguing flavor. le 








ROSEMARY PARSNIP CASSEROLE ELDORA. 1OWA, ___ 


12 parsnips (about 2 pounds) 


Boiling salted water CONFIDENCE 
About 2 tablespoons butter 


Y_ teaspoon fresh or dried rosemary : ; BRAND Bs Ss THE 
2 tablespoons flour / 


2 cup salted round butter cracker crumbs 

@ tablespoons motied better acerca rats THAT COUNTS 
Peel parsnips; cook in boiling salted water ; 
until tender (about 30 minutes). Drain 
and cut each in half, lengthwise. Arrange 
half the parsnipe in bottom of a greased Only Clabber Girl provides the 
baking dish (about 2 quarts). Dot with balanced double action that 
butter, sprinkle with half the rosemary, a guarantees uniform rising action 
flour, and Parmesan; drizzle with half the mec “sf oe as ~ — ee 
cream. Repeat. Toss cracker crumbs with A respected Brand Name is a eile ini ee a a etl 
melted butter. Sprinkle over top of cas- manufacturer’s most valuable double action 


serole. Bake in a hot oven (400°) for 20 asset and he spares no effort to meons better 
Tiewtes Serves 6, raga it by constantly bettering 
is product. 


A Brand Name is the maker’s 

| guarantee of satisfaction which is 

query | doubly endorsed by the dealer 
who sells it. 

















_ ee For dependable quality and con- ss 
Citrus spectalties sistent satisfaction you do better 
: with brands you know; get to | AB 
Some Sunset readers in the Northwest know those you see advertised in 
grow dwarf citrus in tubs—outdoors in this magazine. 
summer, inside a sunny window in win- 7 EXCLUSIVELY known as the 


ter. With this kind of handling, you can ° Baking Powder with the 
grow fine Meyer lemons, tangerines, calo- A Brand Name is a BALANCED double action 


Mondins, tangelos, limequats. If you've 3 ; 
done this, and perfected recipes to use maker ‘ ve ulation 


the fruits, send your suggestions to Sun- BRAND NAMES FOUNDATION, INC. 
| et Magazine, Menlo Park, California. 437 FIFTH AVENUE, NEW YORK 16, N.Y. 
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Here are three excellent fruit cakes, quite 
different in character, designed to satisfy 
a considerable range of taste preferences. 
Bake them now before your holiday 
schedule fills up; then age or freeze them 
for holiday entertaining or for gifts. 


The Old English Fruit Cake is a memory- 
stirring one of tradition—solid with fruits 
and nuts, moist with liqueurs, fragrant 
with spices. The White Fruit Cake is ex- 
ceptional in another way: as tender-rich 
as pound cake, but studded with an abun- 
dance of fruits and nuts. If you like a 
cake that’s full of flavor but not too 
heavy, try the Apricot Fruit Cake, a de- 
lightful cross between fruit cake and 
fruit bread. 
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In this solid, dark, old-fashioned cake, 
there’s just enough batter to hold the 
fruits and nuts together, and to absorb 
the aroma of the liqueur that moistens 
the cloth in which it ages. 





























OLD ENGLISH FRUIT CAKE 

1 pound (2 cups) butter 

| pound brown sugar 

12 eggs, separated 

4 cups flour 

2 teasp each ci , mace, cloves 
teaspoon eoch allspice, nutmeg, salt 
pound mixed candied fruit 
pound candied cherries 
pound seeded raisins 
pound seedless raisins 
pound currants 
pound pitted dates, cut in pieces 
pound diced citron (optional) 
pound broken walnuts 
cup rum or brandy 
cup double-strength coffee 
Grated peel and juice of 3 medium- 

sized oranges 

Grated peel and juice of | lemon 
Brandy or rum 
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Cream together butter and sugar until 
light and fluffy. Add well beaten egg 
yolks and stir vigorously until smooth 
and creamy. Sift flour, measure, and sift 
with spices. Combine candied fruit, cher- 
ries, seeded raisins, seedless raisins, cur- 
rants, dates, citron, and walnuts, and 
mix lightly with 1 cup of the spiced flour. 
Add remaining flour to batter, blending 
alternately with mixture of rum, coffee, 
and fruit peel and juices. Add fruit and 
nut mixture and mix well. Beat egg whites 
until they hold stiff peaks, then fold into 
batter. Butter 4 loaf pans (5 by 9-inch 
size), line with brown paper, and butter 
again. Spoon in batter. Bake in a very 
slow oven (250°) for about $ hours, 30 
minutes, or until a toothpick inserted 































































































Fruitcakes to bake 
ahead of the holidays 


in center of cakes comes out clean. Have 
a shallow pan of water in bottom of oven. 
Set cakes in pans on wire racks to cool; 
remove from pan. Wrap each cake in a 
cloth moistened in brandy. Wrap indi- 
vidually in 2 layers of foil, sealing to 
make airtight. Age at least 1 month. 
Chill before slicing. Makes 4 cakes. 





This buttery, almond-perfumed white 
cake, unlike moister fruit cakes, should 
be eaten freshly baked or only briefly 
aged. Chill thoroughly before slicing; this 
prevents the tender cake from crumbling. 
You can store it in your freezer if you 
want to make it now for the holidays. 


WHITE FRUIT CAKE 
| cup (2 cubes) butter 

14 cups sugar 
cups flour 
VY, teaspoon salt 
teaspoons baking powder 
cup milk 
teaspoon vanilla 
VY. teaspoon almond extract 
cup chopped Brazil nuts 
VY. cup chopped candied pineapple 
Y, cup sliced candied cherries 
VY. cup mixed candied fruits 
Y2 cup small pieces dried apricots 
package (15 oz.) golden raisins 
VY. cup flaked coconut 
6 egg whites 


-—wN w 


Cream together butter and sugar until 
fluffy. Sift flour, measure, and sift again 
with salt and baking powder; set aside 
1% cup. Combine milk, vanilla, and al- 
mond extract; add alternately with flour 
to creamed mixture. Dredge nuts, fruits, 
and coconut with the reserved 4% cup 
flour and stir into batter. Beat egg whites 
until they hold stiff peaks; fold into 
the batter. 


Pour into 2 loaf pans (5 by 9-inch size) 
that have been buttered, lined with brown 
paper, and buttered again. Bake in a 
slow oven (275°) for 2 hours 30 minutes, 
or until cake tests done when a tooth- 
pick is inserted in center. Have a shallow 
pan of water in bottom of oven. Cool in 
pans on wire racks. Remove from pans, 
and wrap individually in 2 layers of foil, 
sealing to make airtight. Freeze cakes, or 
age no longer than a month at room tem- 
peratures before eating. Chill before slic- 
ing. Makes 2 cakes.—G. S., Los Altos 
Hills, Calif. 





The tang of apricots makes this light, 
fine-grained fruit cake especially appeal- 
ing when appetites have been jaded by 
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Why do more 
Wishwasher owners 
use Cascade than 
any other product 7 


See what happens when even clean water is sprayed on glassware, 
e e silver. This test shows how drops form. These dry into ugly spots. 


that 


into spots! : 


hay 
4 : j % 
. > 


$ % 


But see with Cascade no drops form. Just as in your dishwasher, water 
CASCADE slides off in clear-rinsing “sheets.” Dishes, silver dry spotless, sparkling. 


You’ve never seen your dishes cleaner, your vs tet ee hee one ieee eee 
silver brighter! Cascade is absolutely unsurpassed 

at stopping spots (your toughest problem in auto- 

matic dishwashing). That’s because Cascade con- 

tains Chlorosheen . . . an exclusive formula 


that eliminates the drops that cause spots. . WASHED 500 HOURS WASHED 500 HOURS 


N f IN ANOTHER DETERGENT IN CASCADE 
- drops left ” hold grease and food ‘ Here’s a dramatic example of how Cascade protects fine china 
particles or dry into cloudy streaks or patterns as no other leading dishwasher detergent can. Every- 
: , . Tif one knows even finest patterns can fade with time and use as 
messy spots. For best results, give your ACHUERS shown by plate at /eft washed with another dishwasher de- 
di — . = tergent the equivalent of every day for 3 years! But see at right 
ishwasher the best—Cascade — . Cascade preserves the clear-cut beauty of this pattern, even the 
; — gold border. No wonder only Cascade is rated safe for today’s 
PROCTER & GAMBLE’S CASCADE IS ENDORSED loveliest china patterns by the American Fine China Guild. 

BY EVERY LEADING DISHWASHER MAKER Look for their seal of approval on every Cascade package. 
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The Continental Hotable $99.50 








Top illustration, 
The Patio Master Hotray $27.50 
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This is a Salton HOTRAY® 













...1 just cannot manage without it! 


It’s unique... this automatic electric food 
warmer keeps cooked foods ready for you, 
hot and appealing, until you are ready 
to serve. It’s the perfect solution when 
dinner is ready but your husband or guests 
are delayed. Superb, too, as a kitchen assist- 
ant to ease the tension of timing your cook- 
ing—as each dish is “cooked to perfection” 
just place on your Salton Hotray until the 
complete meal is done. At the dining table, 
it keeps second helpings as hot as the first, 
without up-down trips to the kitchen. And 
you can stay cool and charming as a party 
hostess—no more nagging worry about luke- 
warm food or beverages — your Salton 
Hotray will preserve their “just cooked” 
flavor for hours. Elegant and efficient for 
serving indoors or outdoors—in nursery, 
playroom or sickroom — around TV, or 
for defrosting frozen foods. A lovely gift to 
give (or receive) for better living everyday. 


Salton Hotrays retail from $5.95 to $59.50. Hotable Serving Carts with Hotray tops 
from $64.50 to $200. All with shatterproof radiant glass heating surfaces that clean 
effortlessly. Can't burn fingers or mar surfaces. Adjustable temperature controls. 
Send for free recipe and “Gracious Living Begins with a Salton Hotray” booklets. 
Available in these and other fine stores in the USA and Canada: Buffums, 
Calif.; J. W. Robinson, Los Angeles; F. C. Nash & Co., Pasadena; City of Paris, San 


< Francisco; Meier & Frank, Portland, Ore.; H. C. Capwell Co., Oakland; The Marston Co., 
Diego; Garden & Patio Shop, Palo Alto. 


Long Beach, 


Saltov. MANUFACTURING COMPANY, INC. 517-S EAST 72nd STREET, NEW YORK 21, N.Y. 





other holiday sweets. It can be sliced 
quite thin, and makes a nice addition to 
tea-time refreshment trays other months 
of the year. 


APRICOT FRUIT CAKE 
| cup dried apricots, cut in small pieces 
Water 

¥% cup (1/2 cubes) butter 

| cup sugor 

4 eggs, separated 

2 cups flour 

| pound mixed candied fruits 

1 cup golden raisins 

V3 cup chopped almonds 

VY, cup sliced candied cherries 

VY; cup diced candied pineapple 

| teaspoon salt 

| teaspoon grated lemon peel or orange peel 
V2 teaspoon soda 

2 tablespoons hot water 


Place apricots in a small saucepan and 
add just enough water to cover. Bring to 
a boil, cook one minute, drain off liquid, 
and let apricots cool. Meanwhile, cream 
together butter and sagar until fluffy. 
Blend in egg yolks. Sift and measure 
flour; use about 4 cup to coat candied 
fruits, raisins, almonds, cherries, and 
pineapple. Add dredged fruits and nuts, 
salt, and grated peel to creamed mixture; 
mix well. Dissolve soda in 2 tablespoons 
hot water and blend with batter. Beat 
egg whites until they hold stiff peaks; 
fold into batter alternately with remain- 
ing flour. 


Butter a 10-inch tube pan, line the bot- 
tom with brown paper, and butter again. 
Pour in batter and bake in a slow oven 
(275°) for 2 hours 15 minutes, or until 
cake tests done when a toothpick is in- 
serted in center. Have a shallow pan of 
water in bottom of oven. Let cool on a 
wire rack in pan. Remove from pan and 
seal airtight in 2 layers of foil. Age 1 
month before serving. Makes 1 large 
eake.—F. H., Portland. 








GOOD IDEA 
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Colorful dusting 


A quick and easy way to add color and 
flavor to your next fluffy white frosting on 
white, yellow, pound, or angel food cake 
is to dist the top generously with a berry 
flavored gelatin dessert mix—D. M. J., 





Los Angeles. 
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CHOW CALL! PURINA DOG CHOW 
Time for Eager Eating! More dogs—all kinds, bursting with a wonderful meaty flavor all its 
all sizes — answer mighty fast when it’s... own, a flavor so special it’s called . . . 





~~ 
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THE EAGER EATER FOOD! SOLID NOURISHMENT, TOO! 
Tastes so good, it’s the dog food that outsells Nothing to add! Serve dry or moistened. Dogs 
any other—canned or dry! Packed with... love and thrive on Purina Dog Chow. AND HOW! 





Sleight 
of hand 


Sunset readers 
made these bakers’ 
triumphs all with 

yellow cake mix 


These fluffy, colorful cakes are surpris- 
ingly easy to make. Start each with a cake 
mix and use the time saved to create in- 
teresting variations. Two cakes follow 
package directions through the baking; 
two follow only through the mixing. 

All of these recipes, contributed by our 
readers, are based on a yellow cake mix, 
but we note the alternate kinds that work 
equally well. Or you may want to choose 
any of the new varieties of cake mix that 
seems compatible with these recipes. 


This two-layer cake becomes a four-layer 
torte with marmalade between the layers 
and a light meringue frosting. 


MARMALADE MERINGUE TORTE 

Make a 2-layer cake from one package 
(about 1 Ib. 3 oz.) yellow (white or lemon 
flavored) cake mix as directed; bake and 
cool. Split both layers to make 4 layers. 
Spread 4% cup marmalade on each of 
$ layers; stack, put plain layer on top, 
and set aside. 

Meringue Frosting: Beat 4 egg whites 
with 14 teaspoon salt until they’re foamy. 
Gradually add 34 cup brown sugar; beat 
until stiff. Frost sides and top of cake 
with this meringue. Bake in a hot oven 
(400°) for 5 minutes or until lightly 
browned.—F. E., San Joaquin, Calif. 


A blend of pineapple and coconut adds 
flavor and texture to this loaf cake. 


COCONUT PINEAPPLE DELIGHT CAKE 
Drain the syrup from 1 can (8% oz.) 
crushed pineapple into a measuring cup. 
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DARROW M. WATT 


Fluffy meringue was spread on the top and sides of this “special occasion” torte, and 
then browned in the oven. The filling between the cake layers is orange marmalade 


Prepare 1 package (about 1 Ib. 3 oz.) 
yellow (or white) cake mix’ as directed, 
but substitute the pineapple syrup for an 
equal amount of the water. After beating 
the batter, stir in the drained pineapple 
and 1 cup shredded coconut. Pour into a 
greased 9-inch square pan and bake in a 
moderately hot oven (350°) for one hour. 
Cool and serve with whipped cream.— 
L. C., Sunnyvale, Calif. 


This rosy, rhubarb cake is pretty, pud- 
ding-like, and topped with cream. 


RHUBARB DOWN-SIDE-UP CAKE 
Combine $ cups finely cut, uncooked 
rhubarb, 1 cup miniature marshmallows, 
and 34 cup sugar. Spread evenly in a 
greased 8x 111-inch baking dish or pan. 
Using a 1-layer or loaf cake (about 9 oz.) 
yellow cake mix, prepare as directed on 
the package through the beating steps. 
Then pour the batter over the rhubarb 
mixture. Bake in a moderate oven (350°) 
for 35 to 40 minutes. Cool 10 minutes; 
turn out on a serving plate. Serve with 
cream, plain or whipped. Makes 8 serv- 
ings—D. J., Los Angeles. 


A dark coffee-rum syrup gives a distinc- 
tive flavor, aroma, and moistness to the 
layers of this cake. 


MAGNOLIA CAKE 

Bake a 2-layer cake from 1 package 
(about 1 Ib. 3 oz.) yellow cake mix as 
directed. Set cake aside to cool. Combine 
1 cup sugar, 3 tablespoons instant coffee, 


and 1 cup water in a saucepan and boil 
for 5 minutes. Add 2 tablespoons rum 
(or rum flavoring to taste); cool. Slowly 
pour the syrup over each layer; set aside. 
Cook 1 package vanilla pudding mix as 
directed, but reduce the milk called for 
to 14% cups, and add 2 tablespoons rum 
(or rum flavoring to taste) after cooking. 
When cool, measure out 4% cup of the 
pudding and set aside. Spread the remain- 
ing pudding over the first cake layer, top 
with second layer, and refrigerate for sev- 
eral hours. Just .before serving, whip 1 
cup (% pint) ¢ream, fold into the 14 cup 
of pudding, and use to frost top and sides 


of cake.—H. B., Bellevue, Wash. 


You can see areas of cake darkened by the 
coffee-rum syrup under the custard filling 
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Cooking magic with 


Italian meatless gravy 


When most of us think of Italian tomato 
sauce, we usually visualize it liberally em- 
bellishing a mound of cooked spaghetti. 
But this herb-fragrant sauce can also be 
used to simplify and hasten preparation 
of many traditional Italian dishes. 


A fine cook of Italian heritage has given 
us her excellent version of Italian sauce, 
or méatless gravy. With it—and with the 
variation that includes meat—she makes 
many delicious dishes remarkably dis- 
similar. 

The meatless gravy is used primarily to 
make the various dishes for which we give 
recipes below, but it is also good with 
cooked pastas. The version with meat 
makes a superb sauce for any cooked 
pasta—spaghetti, macaroni, lasagne—or 
for cooked stuffed pastas such as ravioli 
or tortellini, and is delicious used as an 
ingredient in the rissoto that follows. 


Because it takes about the same amount 
of time to prepare two cups as two quarts, 
we give our contributor’s quantity recipe. 
Both sauces keep well in the refrigerator. 


MEATLESS ITALIAN GRAVY 
1 cup dried mushrooms 
Hot water 
3 tablespoons salad oil or olive oil 
3 cups chopped parsley (about | bunch) 
2 or 3 stalks celery, chopped 
1 medium-sized onion, chopped 
2 cloves garlic, minced 
2-inch sprig fresh rosemary (or '/. teaspoon 
dried) 
2 or 3 stems fresh thyme (or '/. teaspoon 
dried) 
5 small leaves fresh sage (or '/, teaspoon 
dried) 
4 cans (8 oz. each) tomato sauce 
2 cans (1 Ib. each) solid pack tomatoes, 
chopped 
| whole red chile (chile pequin) 
Salt to taste (about !'/, teaspoons) 


Place mushrooms in a small bowl and 
barely cover with hot water; set aside. In 
a large heavy pan, heat oil and add pars- 
ley, celery, onion, garlic, and herbs; cook 
until vegetables are soft. Stir in tomato 
Sauce, tomatoes, and chile pequin; chop 
mushrooms and add with liquid. Cover 
and simmer slowly for 3 hours. Add salt 
to taste: let cool. Store in covered jars in 


_ the refrigerator up to 3 weeks; or freeze. 


Makes about 2% quarts.—F. C., San 
Francisco, Calif. 


Italian Meat Gravy + Follow directions for 
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Italian meatless gravy, but brown 2 
pounds ground chuck in the oil, then add 
vegetables and continue cooking. 


The predominant flavor of rosemary is a 
characteristic part of this unusual pork 
entrée, but you may want to taste-test 
before adding the full amount of rose- 
mary. To give the dish more color you 
can use half ripe and half green ripe (not 
pickled) olives. 


PORK AND OLIVE STEW 
2 pounds lean pork cut in %4-inch cubes 
2 to 3 tablespoons salad oil or olive oil 
l-inch sprig fresh rosemary, or '/4 teaspoon 
dried rosemary (optional) 
1 clove garlic, unpeeied 
2 cups Meatless Italian Gravy 
V4 cup water 
1 can (about 7 oz.) pitted ripe or green 
ripe olives, drained 
% teaspoon salt 


In a heavy frying pan, brown pork in 
oil; include a little pork fat, if there is 
any. Add rosemary, garlic, gravy, water, 
olives, and salt. Cover and simmer slowly 
about | hour, or until meat is tender; stir 
occasionally. Makes 6 servings. 


This savory stew, like all good stews, is 
even better reheated. The flavorful sauce 
is plentiful and not too thick, so it’s a 
good idea to serve the stew in bowls— 
along with crusty French bread or crisp 
bread sticks. 


CASTIGLIONI STEW 
1% pounds cubed beef stev. meat 

3 tablespoons salad oil or olive oil 

2 cups Meatless Italian Gravy 

1 can (8 oz.) tomato sauce 

| can (14 02.) chicken broth 

3 medium-sized potatoes, cubed 

4 carrots, cut in chunks 

2 of 3 stalks celery, cut in chunks 

1 can (about 7 oz.) pitted ripe or green 
ripe olives, drained 

1 can (4 02.) mushrooms and liquid 
(if desired) 

Salt (about | teaspoon) 


In a large heavy pan, brown meat in oil. 
Remove meat from pan and add gravy, 
tomato sauce, and broth. Let simmer for 
10 minutes. Return meat to sauce along 
with potatoes, carrots, celery, olives, 
mushrooms, and mushroom liquid. Add 
salt to taste. Cover ang cook slowly for 
about 2 hours, stirring occasionally. 
Makes 8 generous servings. 


The natural sweetness of peas subtly mel- 
lows and completely alters the character 
of the basic meatless sauce in this dish. 
Tender morsels of beef make a pleasant 
contrast for plump juicy peas. 


GREEN PEA STEW 
I pounds cubed beef stew meat 
% teaspoon salt 
2 or 3 tablespoons salad oil or olive oil 
3 cups Meatless Italian Gravy 
6 cups shelled fresh peas or 3 packages 
(10 oz. each) frozen peas 


Sprinkle meat with salt. In a wide heavy 
pan, brown meat in oil. Add gravy and 
peas. Cover and simmer gently for about 
1 hour and 15 minutes, or until meat is 
tender; stir occasionally. Serves 8. 


Mushrooms, browned cubes of veal, and 
some of the basic meatless gravy make 
this scallopini simple, but ensure the very 
best in flavor. 


VEAL SCALLOPINi 
1 pound veal cut in '/,-inch cubes 
Yq teaspoon salt 
Pepper 
Flour 
2 or 3 tablespoons salad oil or olive oil 
2 cans (4 oz. each) button mushrooms, 
including liquid 
I cups Meatless Italian Gravy 
Season veal with salt, sprinkle with pep- 
per and dust with flour. In a heavy frying 
pan, brown meat in oil. Add mushrooms, 
mushroom liquid, and gravy. Cover and 
simmer gently about 1 hour or until meat 
is tender: stir occasionally. (If sauce is a 
little thick for your taste, thin with water 
or beef broth.) Makes 4 servings. 


Made with the meat gravy, this rice dish 
is substantial enough to make a meal 
when combined with salad, bread, and a 
fruit dessert. Or you might like to serve 
the rissoto, made with the meatless 
gravy, with a more elaborate menu. 


RISSOTO 
2 cups Italian Meat Gravy or Meatless 
Italian Gravy 
1 can (14 oz.) chicken broth 
1 cup long grain rice 
Grated Parmesan cheese 
Bring gravy and broth to a boil. Stir in 
rice, cover and cook slowly for 20 minutes, 
or until rice is tender; stir frequently. 
Pass Parmesan cheese. Serves 5 to 6. 
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Roll the thin anise seed-speckled cialde, patterned from wafer 
iron in which these cookies bake, while still hot; cialde become 


These rolled 
wafers are a 
holiday tradition 
in Italy 


Cialde (pronounced approximately this 
way: CheeALL-day) is the name of these 
thin, rolled, anise cookies. It comes from 
the Italian word for wafer, cialda. 

Part of the fun of cialde is the technique 
of eating them. Most children (and many 
adults) like to nibble their way around 
and around the cooky until it is con- 
sumed. Some feel it’s more dignified to 
break off a small piece at a time; but 
you should warh guests not to bite into 
the cialde—it’s so crisp it will shatter. 
Traditionally made for the holiday sea- 
sons, cialde are baked, one at a time, in 
a special patterned iron, then rolled im- 
mediately. At right we show cialde being 
made with an authentic cialde iron, weigh- 
ing 7 pounds, brought from Italy. In this 
country, the smaller and lighter Scandi- 
navian wafer irons (for krum kager) or 
the flat Italian pizzelle irons make ideal 
substitutes and most people prefer their 
ease of handling. These irons are avail- 
able in household specialty shops, in 
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houseware sections of many department 
stores, and even in some delicatessens. 
Every good Italian cook has her favorite 
recipe for cialde. Here is the best version 
we've ever tasted. 


CIALDE 
cups sugor 
eggs 
tablespoon vanilla 
tablespoons whiskey or 3 tablespoons 
water and | additional tablespoon vanilla 
About 1% cups milk 
tablespoons anise seeds 
cups flour 


Beat sugar and eggs together thoroughly. 
Blend in vanilla, whiskey, 144 cups milk, 
and anise seeds. Sift flour, measure, and 
stir into batter. Pour one or two spoon- 
fuls batter in center of hot cialde (or 
wafer cooky) iron. Iron is hot enough 
when a drop of water dances madly. 
Clamp iron shut; scrape off overflow 
(you'll soon learn to judge amount). 
Bake over medium-high heat on a gas 
or electric burner for 1 to 2 minutes, turn- 
ing frequently. Open iron just a little to 
see if done; when cooky is light brown, 
remove from heat. Ease cooky free with 
spatula; quickly roll to form a cylinder. 
Return iron to heat immediately—it must 
be kept hot. Scrape off any bits of cooky 
that stick to iron. If batter thickens, thin 
to original consistency with more milk. 
Store cookies in airtight container. Makes 
about 214 dozen cookies, 7 inches in di- 
ameter; or 5 dozen cookies, 5 inches in 
diameter —F. C., San Francisco. 


very crisp when cold. Best way to eat is to nibble from an edge, 
or to break off small bites. Delicious with after-dinner coffee 


Spoon small amount of batter in center 
of preheated iron. Close tightly and bake 


DARROW M. WATT 


Place cialde iron directly over heat to 
bake. Turn frequently to brown evenly 


SUNSET 











The blessings of soft water are available to one and all. Culligan soft water lightens your 
chores, brightens your complexion. You use less soap, yet get more soapsuds. Soft 
water bathing is so enjoyable that young boys have been known to take a bath voluntarily. Deere 7 meas —— sree 
And fathers shave on weekends. Whistle up your Culligan man. Soft water is for you, too. ; 4 





You own it. We own it. 


. Z... SEEN MOST OFTEN WHERE THERE'S WATER TO SOFTEN 


inthe United States, Canada, Latin America, Europe and Asia - Home Office: Northbrook, Illinois - Franchises available. 
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Here’s how you can get 
your children to eat a good 
hot breakfast—and love 
every taste of at! 





“sss eee 
Ser-neen 





Nutrition experts 
agree with you that ac- 
1 tive youngsters need a 
good hot breakfast—the 
~e hearty kind that takes 
ge/feh the chill off the morn- 
f ing and gives them the 

iy energy they need. The 
question is, how do you get them to eat 
hot cereal? 
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Here’s an easy answer 
that so many wise 
mothers learned years 
ago: Serve them 
COCO WHEATS, 
the hot wheat cereal 
that tastes like cocoa. 
COCO WHEATS is 
the energy-rich hearts of sun-ripened 
wheat processed with a light coating of 
pure wholesome cocoa. Children love its 
creamy, satisfying taste. COCO WHEATS 
helps children grow big and strong be- 
cause it’s loaded with vitamins and min- 
erals, including extra Vitamin D. 

Start serving your family COCO 
WHEATS this week. You'll love it too. 


ae 





COCO WHEATS 
takes less time and 
trouble to fix than 
your morning coffee! 
It’s instant! 









COCO 
WHEATS 


the hot wheat cereal that 
tastes like creamy hot cocoa! 
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Now that premium lamb is available the 
year around, you no longer have to wait 
for the spring lamb in order to get tender 
and flavorful meat. In these recipes, a 
variety of cuts are used to make memo- 
rable meat courses for winter meals. 


Lamb shanks become company fare when 
served with this rich wine sauce that is 
subtly flavored with dill. 


LAMB SHANKS AND DILL 
Garlic 
4 lamb shanks 
2 tablespoons salad oil 
Salt and pepper 
large onion, chopped 
cup white wine 
cup water 
tablespoons each flour and water 
teaspoon dill seed 
cup ('/. pint) commercial sour cream 


¥ 


er) 


Put 2 slivers of garlic next to bone in each 
shank. Sprinkle shanks with salt and pep- 
per; brown slowly in salad oil in a Dutch 
oven. Add onion and wine; cover and 
simmer about 114 hours. Remove shanks; 
add the 4% cup water to the liquid in the 
pan and stir in flour blended to a paste 
with the 2 tablespoons water. Stir over 
low heat until thick and smooth. Add dill 
seed and sour cream; heat gently and 
serve over lamb shanks. Makes 4 serv- 
ings —A. J., San Francisco. 


Lamb spareribs take on a delicate sweet- 
ness from the combination of fruit in this 
recipe. There is only a subtle flavor of 
curry. Serve rice for the perfect accom- 
paniment to this dish. 


HAWAIIAN LAMB SPARERIBS 
3 pounds lamb spareribs 

teaspoon curry powder 

teaspoon salt 

V4 teaspoon pepper 

VY; cup finely chopped celery 

V4 cup chopped parsley 

teaspoon grated lemon peel 

cup orange juice 

medium-sized orange, sliced 

medium-sized lemon, sliced 

can (I Ib., 4 02.) sliced pineapple, drained 


Place spareribs on a rack in a shallow 
roasting pan. Bake in a slow oven (300°) 
for about 114 hours. Drain off drippings. 
Remove spareribs; place in roasting pan. 
Combine curry powder, salt, pepper, cel- 
ery, parsley, lemon peel, and orange juice; 
mix well and pour over spareribs. Top 
with orange, lemon, and pineapple slices. 
Bake uncovered 45 minutes, or until ten- 
der. Baste lamb frequently during baking 
period. Makes 6 servings—L. W., Al- 
bany, Calif. 


Four delicious lamb recipes 


This lamb dish almost makes a whole 
meal. Add a tossed green salad, and a 
bowl of fluffy rice if you wish, to com- 
plete the menu. 


LAMB AND SAUSAGE PLATTER 


4 shoulder lamb chops 
4 slices canned pineapple, drained 
4 pork sausage patties 
4 medium-sized potatoes 
Butter 
Y_ teaspoon salt 
Dash pepper 
large zucchini squash 
tablespoons salad oil 
small onion, chopped 
V4 pound mushrooms, sliced 
V4 teaspoon salt 
Ye teaspoon each celery salt and pepper 
Y, cup buttered bread crumbs 
V4 cup shredded American cheese 
Paprika 
4 medium-sized tomatoes 
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Brown lamb chops in a frying pan; re- 
move to a large shallow baking pan. Over 
each chop lay one slice of pineapple and 
one sausage patty. Slice peeled raw po- 
tatoes lengthwise in ¥-inch slices, dot 
with butter, and arrange around the 
chops. Sprinkle chops and potatoes with 
the 4 teaspoon salt and dash of pepper. 
Parboil zucchini for 4 minutes and drain. 
When cool, cut in halves lengthwise and 
scoop out the centers. In salad oil in a 
frying pan, brown onion; add mushrooms 
and cook until tender. Season with the 
14 teaspoon salt and the celery salt and 
pepper. Fill zucchini with onion-mush- 
room mixture and top with buttered 
crumbs, shredded cheese, and a sprinkling 
of paprika. Place in pan with chops and 
potatoes. Bake in a moderate oven (350°) 
for 1 hour, adding halved tomatoes sea- 
soned with additional salt and pepper 
during the last 15 minutes of cooking. 
Makes 4 generous servings.—O. D., 
Studio City, Calif: 


This lamb chop dish is rich with the fla- 
vor and aroma of Roquefort cheese. It is 
simple to make and does much to alter 
the character of lamb chops. 


LAMB CHOPS WITH ROQUEFORT SAUCE 


3 ounces Roquefort cheese 

2 tablespoons light cream 
Worcestershire 

& medium lamb chops 


Mash cheese with cream and blend in a 
few ‘drops of Worcestershire. Broil lamb 
chops; just before they are cooked, spread 
some sauce over each chop and continue 
to broil until the cheese is melted. Serves 
6—H. C., Granger, Wash. 


SUNSET 
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For 62, a new kind of TV that— 


Memorizes every factor of fine-tuning 

for the precise picture you want— 
Automatically adapts itself to your local 
broadcast conditions for peak performance — 
Is built with computer quality to 

eliminate major causes of breakdown — 


THE STOCKHOLM, 
one of the new 


SYLVANIA ANNOUNCES 


picture - computer 


LV 


...automatically delivers a precision-perfect picture... precision-built 
to stay new for years... plus new Velvetone reflection-free screen 


Why Picture-Computer TV delivers 
precision performance every time 


Sylvania puts a full complement of fine- 
tuning controls at your command—in- 
cluding TV’s best horizontal-linearity 
control and all other controls you need 
to accurately maintain a perfectly pro- 
portioned picture. 


Then, once you “program” your set by 
adjusting to the exact tuning, brilliance 
contrast and focus you want, the new 
Sylvania TV remembers — and doesn’t 
forget—to deliver precisely the picture 
that’s just right for you. 


Built in is an automatic signal selector 
that rejects interference from adjacent 
channels—even in heavily overlapping 
broadcast areas. 


Every picture tube contains the preci- 
sion automatic Accura-tronic FocusGun 
that gives more detail to every inch of 
the picture; focus stays sharp and clear. 


This superb new Sylvania picture is 
easier to watch on the new Velvetone 
reflection-free screen, that minimizes 
distracting reflections from lamps, win- 
dows and floors. 


The new remote control — containing 
computer-type components — turns the 
set on, off, changes channels, and 
adjusts volume to your taste (an 
optional extra on many models). 


How Picture-Computer TV 
is built to deliver 
new-set performance for years 


Here are just a few of the many exam- 
ples of Sylvania bonus life construction. 


> The new GT-555 Chassis that “cruises” 
at only 60% to 75% of the rated ca- 
pacity of critical tubes and compo- 
nents. Result: maximum performance 
with a minimum of strain and heat on 
Vital parts for longer life. 
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NEW 5-WAY 
ASSURANCE 
OF QUALITY 


Every Picture-Computer TV console and 
table model comes to you with this 
factory-backed proof of quality: 
e full 90-day warranty on parts 
and tubes ¢ full year warranty on 
Sylvania Silver Screen 85 Picture 
tube ¢ five-year warranty on new 
power transformer ®@ five-year war- 
ranty on new deep-etched circuit 
board e lifetime warranty on ex- 
clusive HaloLight surround-lighting 
Written warranty covers free replacement 
through selling dealer of any new part 
shown defective in normal use. Shipping 
and labor extra. 











> A tuner that automatically cleans its 
own contact points. Result: tuner 
stays free of dirt and corrosion, a 
major cause of tuner failure. 


>A new exclusive Sylvania designed 
power transformer that is smaller, 
more efficient — welded rather than 
bolted together, and sealed in Epoxy. 
Result: it is more reliable, minimizes 
annoying transformer hum. 


> An etched circuit board—of the same 
type used in virtually all high-speed 
computers—that is 100% circuit-tested 


with every connection double-sealed 
for assured performance. Result: more 
efficiency and reliability than hand- 
wired circuits. Human error is virtu- 
ally eliminated. 


»A shatterproof safety shield that is 
bonded right to the face of the picture 
tube. Result: dust that can dim picture 
brightness is locked out, contrast is 
improved, and you enjoy extra safety 
in your home. 


All this and exclusive HaloLight® too 
Again in ’62, you get exclusive Sylvania 
Woodblend HaloLight on many models. 
HaloLight surround lighting makes the 
picture more pleasant to see, sets off 
words and pictures in a cool, white 
frame of light. When the picture is off, 
the HaloLight frame turns off and 
changes color to match the beautiful 
wood finish of the cabinetry. 


vvvvvvvvvvvv Vv 


So before you buy any TV, promise your- 
self a demonstration of the new Sylvania 
Picture-Computer TV in handsome new 
cabinets with International styling. You'll 
find your Sylvania dealer’s name and ad- 
dress in the Yellow Pages. Or write for 
illustrated brochure on Picture-Computer 
TV, Sylvania Home Electronics Corp., Dept. 
SS, Batavia, N. Y. 

Me, fa, hi, he, Li, A, Le, Ll, Mle, Ml, Le, Ln. Ll. 
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Have you tasted it P 





New Miracle Patent} | makes the difference! 


' 


New Miracle Patent . ez 
Squeezing-Freezing Process Means... : There's never been a concentrated orance juice 


like this before . . . agloriousnew kind of orange 
juice that tastes so fresh, so sweet, so pure... . 
and it is brimming with natural Vitamin C! 
What makes the difference? Minute Maid 
blends in a New Miracle Patent concentrate to 
give the juice a rich, fresh-orange {fragrance . . . 
a sweet, sun-drenched flavor. From the moment 
. . = i you taste New Minute Maid, you'll never drink 
rg fy eempet ee a mgg Bio) apm any other kind of orange juice! 


Takes water out, leaves delicious | When they take out water, Available in 6-oz. or 12-oz. Family Size. 
flavor and aroma in! flavor and aroma disappear. 


MINUTE MAID. frozw ORANGE JUICE 
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NOVEMBER 
MENUS 





The grand meal this 
month is Thanksgiving 
dinner. Here also 
are ideas for a week- 
end breakfast and 
a dinner for company 


Menus this month begin with a most fes- 
tive occasion: Thanksgiving dinner, with 
turkey and all the trimmings. Because a 
menu planned for a fairly small group 
includes special dishes and touches that 
may seem beyond reach in a menu for a 
crowd, we’ve planned this dinner for a 
small family group of 8 people. But we’ve 
selected recipes that double without com- 
plications; you can serve this same meal 
to 16 people without losing its special 
dinner party qualities. 

For events of the other 29 days, we’ve 
planned a weekend breakfast for family 
only (it would please unexpected guests 
as well), a small company dinner featur- 
ing an unusual treatment of sole. 


Thanksgiving dinner 


This meal is scaled to serve 8, but can 
just as well serve 16; each recipe doubles 
easily, and you select a bird of a size to 
meet your own situation. 


Crab and Artichoke Salad 
Sour Cream Dressing 
Roast Turkey 
Settler's Cornbread Stuffing Giblet Gravy 
Hot Whole Cranberry Sauce 
Spinach Custard 
Lemon Glazed Sweet Potatoes 
Green Beans Vinaigrette 
Pumpkin Pie Nut Meringue Torte 
Cheese and Fruit Tray 


There should be little confusion at serv- 
ing time for this nieal because some of 
the cooking—breads for stuffing, green 
beans, pies—can be gotten underway a 
day or two in advance, and so can be 
assigned for guests to bring if you want 
to divide a few duties. 


On Thanksgiving morning, start the gib- 
~NOVEMBER 1961 
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DARROW M. 
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Thanksgiving pre-dinner activities in the kitchen: Roast turkey, brown and succulent, 
comes from the oven to cool for carving; spinach and sweet potato casseroles, extra 
stuffing are ready to bake during this interim. Last job is heating cranberry relish 


lets for the gravy, prepare the sour cream 
salad dressing, and assemble the sweet 
potato casserole. Only the spinach dish 
and the cranberry sauce require last min- 
ute tending. 


Hot foods that accompany turkey have 
adequate time to bake or reheat while 
the bird cools for carving. 


For dessert, serve the family’s favorite 
pumpkin pie, and, if you wish, the deli- 
cious Nut Meringue Torte on page 139. 


Crab and Artichoke Salad with Sour Cream 
Dressing - Place a thick wedge of crisp 
head lettuce on each of 8 individual salad 
plates. Blend together 1 cup commercial 
sour cream, 2 tablespoons minced chives, 
and the juice of 1 lemon. Cut in small 
pieces 1 jar (about 6 oz.) marinated arti- 
choke hearts; add to sour cream mixture 
with oil marinade. Season to taste with 
salt. Spoon an equal amount on each 
serving of lettuce. Garnish each with 1 
or 2 crab legs (or instead, blend 1 cup 
flaked crab meat with dressing). Serves 8. 


Roast Turkey with Settler's Cornbread 
Stuffing ¢ An 8 to 10-pound ready-to- 
cook turkey will serve 8 people; if you 
like to have meat left over, you’d better 


begin with at least a 12-pound bird. To 
serve 16 people, choose a turkey of 12 
pounds or larger. 

Roast the stuffed turkey in a moderately 
slow oven (325°) until a meat thermom- 
eter inserted in thick portion of thigh 
registers 175° to 180°, or until leg joint 
moves easily. 


Stuffing: Toss together in a large shallow 
pan 5 cups each finely broken (not crum- 
bled), day-old cornbread and white bread, 
34 cup finely diced onion, 4 chopped hard 
cooked eggs, 1 tablespoon rolled or rubbed 
sage, 1 teaspoon salt, and 1% teaspoon 
pepper. Slowly and evenly, pour 5 cups 
hot turkey or chicken broth over bread 
mixture. Let stand at room temperature 
for about 30 minutes. Toss gently to mix. 
Very lightly stuff an 8 to 10-pound tur- 
key with part of this dressing; bake the 
remainder in a shallow casserole in a hot 
oven (400°) for 40 minutes. Serves 8.— 
J. H., Campbell, Calif. 

Hot Whole Cranberry Sauce + In a small 
saucepan, combine 1 package (1 lb.) 
whole, cleaned cranberries with 4% cup 
orange juice and 1% cup sugar. Bring to 
a boil and simmer for 5 minutes. Serve 
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Toastmaster’s 
exclusive 
“Instant Heat” 
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THE 
HEART 


OF 
HEAT 
Gut y 





4 

“ Fie Deluxe 3-element heater with 
3 push-button heat settings: 

high, medium, low. 

Thermostatically controlled. 

#9D1 (1100, 1320, 1650w.) $39.95* 

#9D2 (900, 1100, 1320w.) $39.95* 








NEW “HEART OF HEAT” 
ELECTRIC HEATERS 


Elements heat instantly ... glow red hot in seconds... 


scientifically placed for most efficient heat flow! 


Heat where you want it. . 


found exclusively on all Toastmaster portable heaters. 


Choose from Toastmaster’s complete line of heaters 
. . . from deluxe models with push-button controls to 
value-priced radiant heaters. All have autématic cut-off 
switches to turn heater off if accidentally upset, and safe, 


finger-proof grills. _« 








See other T 


Quality is a Toastmaster tradition. 


TOASTMASTER’ 


“TOASTMASTER” is a registered trademark of McGraw-Edison Company, Elgin, Ill. and Oakville, Ont. © 1961 


Value-priced radiant 
heater. Large reflec- 
tor surface. “Instant 
Heat” element. Perfect 
for small areas. 

#R901 (1320 watts.) 


eeeeeeee ee eeee . 





$9.95* 


+ ry Ment. 
’ 





from $9.95 to $38.95* 
"Recommended Retail Prices 
TOASTMASTER 
DIVISION 





COMPANY 





- instantly! That’s what you 
get with Toastmaster’s amazing “heart of heat’’ feature, 


Fully automatic compact heater, 
combining blower-forced air and radi- 
ant heat. Thermo-statically controlled. 
#981 (1320 watts) ............- $19.95* 


McGRAW-EDISON 











hot. Makes about 2 cups—enough for 8. 
—M. B., San Francisco. 


Spinach Custard * Chop 2 medium-sized 
onions; cook with 1 minced clove garlic 
in 4 tablespoons salad oil until vegetables 
are soft. Add 2 packages (10 oz. each) 
frozen chopped spinach, and cook over 
low heat until thawed, breaking block 
apart to hasten heating. Meanwhile, beat 
6 eggs until foamy; season with 1 tea- 
spoon salt and 4% teaspoon pepper. Stir 
in 2 cups shredded, medium-soft jack 
cheese, 1 cup shredded sharp Cheddar 
cheese, and 1% cup cottage cheese. Com- 
bine with spinach mixture in a 2-quart 
casserole and bake in a hot oven (400°) 
for 40 minutes, or until very softly set; 
stir four or five times while baking. Makes 
8 servings. If you double proportions to 
serve 16, bake in 2 casseroles —B. L., 
Sacramento. 





Lemon Glazed Sweet Potatoes + Peel 8 
medium-sized cooked sweet potatoes 
(about 224 pounds); dice into a heavily 
buttered 2-quart casserole. Make a syrup 
by combining 34 cup water, ¥% cup sugar, 
4 tablespoons frozen lemonade concen- 
trate, and 4 tablespoons butter; boil to- 
gether for 5 minutes. Pour evenly over 
sweet potatoes, coating surface com- 
pletely. Decorate with small marshmal- 
lows. Bake in a hot oven (400°) for 30 
minutes or until potatoes are heated. 
Makes 8 servings. If you double ingredi- 
ents to serve 16, bake in 2 casseroles. 


Green Beans Vinaigrette * Cook 3 pack- 
ages (10.0z. each) frozen cut green beans 
in salted water according to package di- 
rections until tender, but still slightly 
crisp. Drain off cooking water, reserving 
34 cup. Add to reserved liquid %4 cup 
red wine vinegar, 1/2 cup salad oil, 2 whole 
cloves garlic, 4% cup minced pimiento, 
and ¥% teaspoon oregano. Let beans chill 
in this mixture overnight. Add salt to 
taste and serve well chilled. Makes 8 to 
10 servings. 


Weekend breakfast 


One Saturday or Sunday morning this 
month, we suggest you turn breakfast for 
the family into a special meal. 
Chilled Grapefruit and Orange Juice 
Apple Muffins 
Creamy Scrambled Eggs 
Butter-Browned Pastrami 
Cereal and Cream 


It takes only a few simple touches— 
English muffins with apple slices baked 
on top, extra creamy scrambled eggs, and 
pastrami (or dried beef or finely diced 
canned corned beef, if you prefer) heated 
in butter—to come up with an unusual 
breakfast menu without increasing prep- 
aration time and effort. 


Apple Muffins * With a fork, carefully 
tear English muffins in halves; allow 1 or 
2 halves for each serving. Brush muffins 
with melted butter. Top each half with 
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San Jose dogs check 
new dog food claims 





SAN JOSE, Calif. — Local dogs turned out in force recently 
when General Mills held dramatic, informal dog food tests at 
the San Jose City Hall. The San Jose test, one of several held 





from their regular dry dog food. 


in various West Coast cities, confirmed earlier kennel tests in 
which 2 out of 3 dogs switched to New Surechamp Meal Ticket 


2 out of 3 dogs switched to New Surechamp Meal Ticket 


in General Mills’ Kennel Tests 





*1.00 GUARANTEE OFFERED 





General Mills reports its new dog food, Sure- 
champ Meal Ticket, has such an appealing 
and different taste that: 


® 2 out of 3 dogs tested switched to it from 
their regular dry dog food in scientific ken- 
nel tests. 

® In a series of public feeding tests 2 out of 
3 dogs also chose Meal Ticket over their 
owner's choice of five leading packaged dog 
foods. 

® General Mills guarantees dogs will enjoy 
the new food and backs the guarantee with 
the offer of a $1.00 coupon, good toward the 
purchase of any dry dog food. 


The feeding test also proved scientifically that 
dogs, like people, welcome exciting new flavor 
in their diets. 
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Discoveries about the importance of a com- 
bination of ingredients, cooking, shape and 
texture in the enhancement of dog food flavor 
produced the taste triumph. 

Kennel tests show dogs are 
especially fond of the prod- 
uct’s unique new roll shape. 
One bowl of the new food 
™ provides a completely bal- 

anced canine meal. 





“EATIN’ GOOD” GUARANTEE 
New—guaranteed eatin’ good. Your dog will 
eat and enjoy Surechamp Meal Ticket. If 
he doesn’t, send the certificate of guarantee 
from any package of New Surechamp Meal 
Ticket and a letter describing your dog’s re- 
action to: General Mills, Inc., Box 37, Min- 
neapolis 60, Minn. We'll send you a $1.00 
coupon good on any dry dog food at your 
grocer’s. Limit, one coupon to a customer. 











©1961, GENERAL MILLS, INC. (isis) 
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For those in search of the unusua George Nelson’s trend-starting 
concepts begin with clocks, bubble lamps, net lights, ribbon wall, 


ray planters ...and know no limit. For complete free information, wi.te 
HOWARD MILLER CLOCK CO., ZEELAND, MICHIGAN 








THAT IDENTIFIES 
THE WORLD'S FOREMOST 


FIGURINES 


HULDAH 


@® Trademark 


© W. Goebel, Ocsiau 
The inimitable HULDAH brings her delicate hand and eye to a 
new group of W. Goebel porcelain figurines. Hand-tinted .. . hand- 
‘erafted in the home of “HUMMEL” ceramics, each charming 
HULDAH creation carries the Goebel mark of beauty and crafts- 
manship — your mark of unsurpassed good taste. 


Made exclusively by 
W. GOEBEL, HUMMELWERK * BAVARIA, WEST GERMANY 


Distributed exclusively by 
HUMMELWERK SALES CORP. - 251 PARK AVE. S 


N. Y. 10, N. Y. 








Arrange apple slices on top of buttered 
English muffins, sprinkle with sugar; bake 


5 or 6 very thin apple slices (peeled and 
cored) that have been dipped in melted 
butter; sprinkle each half with 2 or $ 
teaspoons brown sugar and a dash of 
powdered ginger and nutmeg. Bake in a 
very hot oven (400°) for 15 minutes or 
until apples are just tender. 


Creamy Scrambled Eggs * Slowly melt 3 
tablespoons butter or margarine in a 
heavy frying pan. Meanwhile, beat 10 
eggs with 34 teaspoon salt, 44 teaspoon 
coarsely ground black pepper, and 1 table- 
spoon minced parsley. Blend in 4% cup 
heavy cream, whipped. Pour into frying 
pan and cook over low heat, stirring 
gently, until eggs are set to suit your 
taste. Makes 6 to 8 servings. 

Butter Browned Pastrami * Quickly cook 
34 pound thinly sliced pastrami in 2 table- 
spoons butter or margarine until lightly 
browned; stir frequently. Serves 6 to 8. 


Small company dinner 


Since filberts (hazel nuts) are most widely 
available during the late fall and winter, 
any dish that contains them ought to 
show off their distinctive flavor to the 
best possible advantage. This exquisite 
sole entrée does just that. 


Fruit Frappé 
Filbert Crusted Sole 
Carrots Country Style Potatoes Parmesan 
Hot Crescent Rolls 
Chocolate Dainty 


Ice and dessert can be completed, and po- 
tatoes coated with cheese early in the day. 
Make rolls or buy refrigerated kind. 


Fruit Frappé * Blend together in a bowl 1 
large, finely diced banana; grated peel 
and juice of 1 lemon and 1 large orange; 
¥%% cup drained, canned crushed pine- 
apple; 44 cup sugar; and 2 cups ginger 
ale. Pour into a freezer tray and freeze 
1% to 2 hours or until icy, stirring fre- 
quently. Store in freezer, covered, until 
serving time. Serve in small, chilled 
bowls, either as a first course or with the 
sole entrée. Makes about 5 cups.— 
J. E. L., Sacramento. 


Filbert Crusted Sole * Sprinkle 4 large fil- 
lets of sole (about 42 pound each) with 
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CROWN ZELLERBACH CORPORATION 


Just like 
Chiffon 


is both sof 


and strong. 





from Harry & David 


= Po, Feit of the Month Chub 


Only 1 person in 1000 ever gets such impressive, 
exciting gifts (not in stores— limited supply). 
You'll get thanks and praise all year from the 
lucky folks you name. They'll receive a sump- 
tuous gift box every month, beautifully pack- 
aged, each with your greeting. 


only *4 


Fe Ualemel on. 


12-BOX CLUB Order Gift No. 20 


As shown, for 12 months 


8-BOX CLUB order Gift No. 15 
Same as above, omitting March, April, 
June, August. 


3-BOX CLUB Order Gift No. 11 


Christmas, January, February fruits 


pod. $] 285 
CHRISTMAS BOX alone ppd. $435 
Royal Riviera Pears*. Order Gift No. 1 


They'll eat’m up—with a spoon! Handsome gift you'll 
never hear the last of! 


ppd. $5395 
ood. $3495 


EASY TO ORDER: Send list of names plus check or M.O. 
(No charges or C.O.D.), tell us how to sign greetings. 
Order now—Air Mail! 


} ARAN Et 
Box 1310NW, Medford, Oregon 
* © @® 1961 H&D 





Elmer's Glue-All. Handy, 
easy to use. No muss, no 
fuss. Dries fast, clear and 
strong. The best all-pur- 
pose household glue you 
can buy. Send a stamped, 
self-addressed envelope 
for free copy of “‘Eimer’s 
Guide To Good Gluing.” 16 
pages of gluing hints and 
tips. The BordenCompany, 
Dept. $111, P.O. Box 430, 
Compton, California. 











SILVER POLISH 
Hagerty Silver Foam 
Drudgery’s gone! Foaming ac- 
tion polishes as it washes. Old 
“Wied sale. Trial pack FREE. 
safe. Trial pack— . 

Free Sample Write: W. J. HAGERTY & SONS 

Dept. 119, 1204 Woodward, South Bend, Ind. 
AT FINER SILVER STORES 


{//) a 
hripiel 
Dlicr 


silver bright with 


WRIGHT'S 
SILVER CREAM 


Write for Free Booklet on the care 
of Beautiful Silver to: 
J. A. WRIGHT & CO., DEPT. A, KEENE, N. H. 








SHARE THE PLEASURE 
OF WESTERN LIVING 


Tell your friends about SUNSET's 
facts for better living in the 

West. Or better yet, give them 
copies of their own, so they can 

try SUNSET’s ideas for themselves. 
You can get extra copies at any 
newsstand for only 25c. 


SUNSET Menlo Park, California 











salt and pepper. Spread each fillet on both 
sides with commercial sour cream (about 
% cup im all) and then coat each side | 
in 4% cup finely minced filberts, spread 
on waxed paper. Heat 3 or 4 tablespoons 
butter or margarine in a large frying pan 
(or chafing dish) until bubbling. Sauté ~ 
sole fillets on each side until golden, turn- 
ing only once. (Do not crowd fillets.) 
Serve from a heated platter, with butter 
from pan poured over fish. Garnish with 
lemon slices and watercress. Makes 4 
servings —H. N., San Francisco. 


Carrots Country Style * Drain 2 cups 
cooked or canned julienne carrots. Heat 
in 1 tablespoon melted butter, tossing 
gently; add 144 cup heavy cream, | tea- 
spoon sugar, and salt and pepper to taste; 
simmer rapidly for 2 or 3 minutes, stir- 
ring frequently. Makes 4 or 5 servings. 


Potatoes Parmesan * Peel 3 or 4 medium- 
sized cooked potatoes (baked or boiled), 
and cut in thick slices. Sprinkle with 
salt. Dip each slice in melted butter and 
coat with shredded Parmesan cheese (put 
about 1% cups cheese in a paper bag 
and shake gently with potatoes). Arrange 
potatoes in a single overlapping layer in 
a shallow baking dish. Bake in a hot oven 
(400°) until potatoes are golden, about 25 
minutes. Makes 4 servings. 


Chocolate Dainty * Cream together until 
fluffy % cup butter and 34 cup sifted 
powdered sugar. Blend in 3 beaten egg 
yolks, 2 squares (1 0z. each) melted un- 
sweetened chocolate, 4% teaspoon vanilla, 
and 14 cup very fine, dry bread crumbs. 
Fold in 8 stiffly beaten egg whites. Evenly 
divide 24° of chocolate mixture between 
2 buttered 8-inch cake pans; smooth sur- 
face. Bake in a moderately slow oven 
(325°) for 20 minutes, or until set. Re- 
move from pans and chill. Spread _re- 
maining ' of unbaked chocolate mixture 
between layers. Decorate with puffs of 
whipped cream, sweetened and flavored 
with vanilla. Sprinkle with nutmeg. Chill 
until ready to serve. Cut in wedges. 
Makes 6 to 8 servings. 


Spoon puffs of sweetened whipped cream 
around top of layered chocolate dessert 
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Why worr? ] 


s Vintage? 


And Non-Conformists agree! They ignore the so-called vin- Choose Up Sides And Join In The California Wine Conflict! 
tage years . . . and claim that every wine year in California 

is great because the climate is ideal. They’re a new breed of ‘= 
wine drinker. They put enjoyment first and tradition last. 


I'm a Non-Conformist (always will be!) 'm a rule breaker 
from way back. So please send me more information about 
wines of California so I know what rules to break. 
The Traditionalists, on the other hand, shudder about the = I am a Traditionalist. The traditions of wine drinking fascinate 
whole thing. They agree, all California wines are good but me. Please send me all the information you have about wines 
like to pick out what they consider best, by year. They look of California. 
for vintage wine from California. To them, it’s very signifi- 
cant, and they enjoy it! Name 

Battle though they may, both groups (Traditional and 
Non-Conformist) will voluntarily agree to one major thing: |. 
When it comes to California wine, the most important thing Cry Zone —_ State———__ 
is enjoyment. Wine Advisory Board, Dept. 84,717 Market St., San Francisco 3, Calif. 
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~ that Spreads 





Striped Ham-wich 
Butter each slice of Vienna bread with 1 
tablespoon butter mixed with 1 teaspoon 
prepared mustard. Arrange slices of 
canned ham loaf and cooked asparagus 
spears; place jack cheese across top. Broil 
(10 inches from heat) for 2 minutes 


Golden Meatball Sandwich 
Season 1 pound ground beef with 42 tea- 
spoon each salt and pepper; form small 
balls; fry. Heat 1 can (10% oz.) cheese 
sauce and add meatballs. Spoon over but- 
tered hamburger buns (split). Garnish 
with parsley, paprika. Makes 4 halves 


DARROW M. WATT © 
ss a panera 


Mexican Sandwich 
Brown 2 pound ground beef; add 1 can 
(8 oz.) tomato sauce and Y teaspoon 
each salt and pepper. Heat canned refried 
beans; put 4 tablespoons in each hollow 
roll. Add warm meat sauce, then guaca- 
mole (rectpe below), garnish. Makes 4 


Six ways to feed a teen-ager 


These six sandwiches are keyed to teen- 
age tastes and appetites. Three are hot 
(above), and three are cold (below). All 
are hearty and very satisfying for lunch, 
supper, or an after-game meal. Add soup, 
salad, or fruit to complete the menu. 


To make the hollowed rolls, slice off top 


Tuna Boat 
Miz 1 can (74% oz.) tuna, 4 sliced sweet 
pickles, % cup chopped celery, % cup 
mayonnaise, 2 tablespoons lemon juice, 
1 teaspoon each -curry, salt;“pepper. Put 
lettuce in a hollowed hard roll, spoon in 
tuna mixture,-add-egg slices. Makes 2 
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and pull out most of the center bread 
with your fingers. For large French bread 
slices, buy round loaves, or cut long 
loaves diagonally. 

Use guacamole in the Mexican Sandwich, 
or serve it as you might a salad or a 
relish with other sandwiches. 


Pastrami Plank 
Spread a large slice French bread with 
sour cream. Place pastrami slice at one 
end, top with 1 tablespoon apple sauce, 
add more pastrami and apple sauce, over- 
lapping (as shown). Garnish with sour 
cream and sprinkle with coarse pepper 


Guacamole * Mash | avocado with a fork; 
mix with 1 chopped tomato and 44 cup 
chopped onion. Blend in 1 tablespoon 
lemon juice, and 1% teaspoon each salt, 
pepper, and chile powder. Makes about 
2 cups. Use for top layer of sandwich; 
top with tomato wedges or sliced radish. 


Cheese-Avocado-Ham Sandwich 
Blend 1 mashed avocado, 4 cup sour 
cream, and ‘% teaspoon salt. Spread 2 
tablespoons on each of 4 slices rye French 
bread. Cover each with a Danish ham 
slice, spread with more avocado-mizture, 
and top with paprika-edged Swiss cheese 


SUNSET 





HOW TO TALK YOUR WIFE OUT OF A FROU FROU BEDROOM. Many women who think of bedroom — 
decor in terms of silk and satin are missing one of the great luxuries of all time: a bedroom vanity 
wall designed with a real understanding of women. Herman Miller has designed it and if you show it 
to your wife you may get the bedroom of your dreams. For the Herman Miller Vanity Wall is both 
charming—and good design. 

It is easily assembled on four shimmering poles of black or patina aluminum. It has two roomy storage 
compartments paneled in tangerine or mustard or gunmetal ...a milky white vanity table with the 
proper jewel drawers...an upholstered, portrait mirror framed in dramatic theatrical lighting...a 
bountiful drawer chest... book sheives...and a delightful, graceful desk that folds up to conceal 
private correspondence. The price, about $1150. 

The: Herman Miller Vanity Wall comes in a cool, contemporary teak or.a beautiful, warm walnut; can 
divide a room as well as furnish it. Occasionally, it’s hard to find but Herman Miller will find it for you 
if you write to: Herman Miller, Zeeland, Michigan, Department SSN. You can also send $2 and get the 
new CSS Workbook and a lot of other temptations. 
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Yes, Dear Friends 
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Real 


... there’s a string 
to every can of... 


Jolly Time Pop Corn. Pull it— 
and “open sesame!”’ the can is 
open! Ready to pour forth per- 
fect kernels of popping pleasure. 
And how they pop! Crisp, ten- 
der, delicious! Never a toughy 
in a bowlful. Jolly Time is hul- 
less, too. No wonder this is the 
pop corn gourmets cry for! Your 
grocer has it. 

























GOOD IDEA YJ ; famous 
YJ} Roman 


\/ dish! 


cooks in 3 minutes! 
= 8 


3 
memory 




































new — 
NOODLE-RONI 
Bee ee ee from Golden Grain 
For savory golden crust every time you fry | Paper-thin Golden Grain Egg Noodles, with 









: 4 ; . a perfect blend of spices, herbs and cheese. Pr 
chicken, shrimp, onion rings etc., use It’s the very dish served in Rome’s famous D 
famous DIXIE FRY. Less work for you. | restaurants. A real gourmet treat! In 
Eggs, milk and seasoning are already init. | 4% for NOODLE-RONI at your grocer’s m 














“Old World" Gift for the Gourmet 


This gourmet’s delight pleased Roman palates 
over 2000 years.ago. Earlier, Egyptian Pha- 
raohs relished the delicate flavor! Today, on 
the Monterey Coast, Regina Mia prepares the 
tender hearts of artichokes in a delicate 
marinade of imported herbs and spices. For 
salads or hors d’oeuvres—an exotic difference. 
Orders received by Dec. 15 delivered by 
Christmas in your name. Six 6-oz. jars gift- 
packed. $3.30 ppd. Order a pack for yourself! 
Regina Mia, Box 6326S, Castroville, California. 





















Special Introductory Offer 


Send me THREE $1 bills (or check or money order 
for the same amount) ond | will send you my 2), 
pound box of JUMBO PRUNES, including ao generous 
sample of my Ranch-made Sweets, giant California 
Apticots, fresh Dates, and honey-sweet white Figs. 
These prunes ore huge and so soft you'll eat ‘em like 
candy. To new customers only | offer this regular 
$4.25 box for $3.00 and | prepay delivery. | guar- 
antee complete satisfaction. Send today and I'll ship 
at once direct from my ranch. Allow at least 2 weeks 
for delivery. Only one to a customer. Offer good only 
in U.S.A. and expires Dec. 31, 1961. 


‘ Dept. K-25 
Vaca Valley Orchards, Encino, Calif. 








=JUMBO PRUNES= 
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FILBERT 
and 


GIFT PACKS 






Combination gift pack of 2'/, lbs. top 
grade Filbert Kernels—and 1'/, lbs. fancy 
light Walnut Halves. Order today for per- 
sonal and business gifts, $5.95. 


pero 






Delicious Smoked Salmon 
Rare delicacy from famous Puget Sound fish- 

‘ ing waters. Specially selected choice salmon, 
Sacked JUMBO FILBERTS in shell: 5 delicately flavored over rich alder coals—a 
lbs. $3.75; 10 lbs. $6.95. gourmet’s treat you’ll never forget. Vacuum- 


. sealed in plastic container and shipped post- 
Sacked JUMBO WALNUTS in shell: 5 paid; special recipe folder included. Whole 


Ibs. $4.25; 10 lbs. $7.95. Prepaid salmon (approx. 4% lbs.) $7.95; half salmon, 
Cont. USA. $4.45. Add 50c for shipments East of Rockies. 
Gift orders by Dec. 16. Satisfaction guaran- 
FREE BROCHURE from the House of Gift Pack, | teed. Write: Hegg & Hegg, 801 Marine Drive, 
Compton Nut Co., P.O. Box 1, Dundee, Ore. | Port Angeles, Wash. (No C:0.D.’s please.) 


?, GOLD ==CACTUS CANDY bias 


MEDAL® 
“yy 


“DRINK] YOUR APPLE Aj DAY''® 


ae i. ae a eee ee 





A healthful, delightfully different taste treat 
from the Southwest desert. Packed with nutri- 
tion and low in calories, easily digested. Made 
in our candy kitchen. We think you and your 
friends will enjoy it. Makes an unusual Xmas 
gift. Cactus Story enclosed. Mail us your list 
and we will ship direct from store. Del. Guar. 
$1.00 ¥,# box, $2.00 1# prepaid. Cash, 
check or M.O. 


FREE RECIPE FOLDER CACTUS CANDY SHOP 


WRITE: S. MARTINELLI & CO., Dept. $ 258 East Congress 
, a . : Ari 
P.O. Box 549, Watsonville, California Tucson zona 
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chocolate 


with the P 
luscious 
lingering 
flavour 


ENO ttl ae 


EST. 1860 


Prefer Milk Chocolate? 

Do try Guittard Milk Chocolate Drops. 
In Baking Chocolate Section, 

most food stores. 








at 2, food store in ae & has bags 


ay we ou — 
Candies, 
Alameda, Colttornte 


extra delicious 


meals every time. 


wie! 
Seasoning 


Truly a miracle, 

it makes foods 
taste so good. 
Simply rub on Zowie 
before cooking . . . then 
broil, boil, bake or fry 
as you always do. 
Zowie doesn't 

change the taste ... 

it brings out 

an extra goodness 

in natural food flavors. 


At finer stores everywhere. 


For a sample and the name of your nearest 
retailer, send 10¢ with your name and address to 


RC. BIGELOW, INC. Rm. $. NORWALK, CONN. 








Baked to Order for You and Friends 


There’s still time to order your DeLuxe, “that 
famous Corsicana, Texas Fruit Cake,” since 
1900. Wonderful-tasting delicacy, rich in old- 
time goodness, filled top to bottom with lus- 
cious fruits and fresh, plump Texas pecans. 
Custom-baked; never sold in stores. Guaran- 
teed the world’s finest fruit cake or money 
back. Order today. Send your gift list, check 
or money order, and we do the rest. 2 lbs., 
$4.15; 3 Ibs., $5.75; 5 lbs., $8.95 ppd. Collin 
Street Bakery, Box $47-A, Corsicana, Texas. 


THE ALL-IN-ONE AID 
FOR GRAVIES & MEAT COOKERY 


COMPARE THE INGREDIENTS 
It Alone Offers 


@Caramel for color. 

@ MSG for enhancing flavor. 

@ Veg. Protein for meatiness. 
@ Juices of four savory vegetables. 
@ Vinegar to tenderize when brushed 
on meats for “Charcoal Broil” effect. 

@ Makes up for lack of brownness 
when slow cooking meat to prevent 
moisture shrinkage. 





oun Braunfels Smokehouse Meats 


Old-fashioned German-style, hickory-smoked 
meats, from centuries-old curing recipes. 
Select meats hand-rubbed with salt and 
spices, bin-cured, slow-smoked over hickory 
fires; old-style appetite treats guaranteed to 
delight special friends. The capacity of this 
small country smokehouse is limited, so 
please get your order in early. FREE: Coun- 
try Journal Catalog. New Braunfels Smoke- 
house, P. O. Drawer 1159, Dept. S101, New 
Braunfels, Texas. 





IDAHO BAKERS 


Gift wrapped, pre-paid 
delivery guaranteed, all 
48 states. 
25-Ib. box — 
(Check or MO) 


a 
Food Gifis €@ 
Box 1972 © Boise, Idaho “& 
Send for free food gifts folder 














NOVEMBER 1961 


SOAVE + VALPOLICELLA 
BARDOLINO + CHIARETTO 


Schieffelin & Co., N. Y. 


*Trademark 








You'll love its authentic flavor — 


nalebofe,. 


Ask for 
Genuine 


mustard 


5 Stone-ground Full-strength § 
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aD THE Touch 


“a 


! WYANDOTTE COUNTRY CLUB CHICKEN 


1 (No. 303) can asparagus spears 
Y cup Wyandotte ripe olives 





1 (10% ounce) can cream of 
chicken soup 

14 teaspoon grated onion 

ly teaspoon nutmeg 

\4, cup diced pimiento 

1 cup diced cooked or 
canned chicken 

2 tablespoons grated Parmesan cheese 





\ Drain asparagus thoroughly. Place in greased { 
\ shallow baking dish or pie plate. Cut ripe 
olives into large pieces. Mix with soup, 
onion, nutmeg, pimiento and chicken. 
Pour over asparagus. Top with 
cheese. Bake in moderate oven 
(350 degrees F.) 25 to 30 
minutes. Makes 3 to 4 
servings. 


“ 
~e, 


*WYANDOTTE OLIVES 
HAVE THE 
ADDED TovCH 





SALT 
VERREE 
DIET ? 


Start enjoying food again, seasoned to 
your taste. Use Adolph’s Salt Substitute 
as you would regular salt and Adolph’s 
new Seasoned Salt Substitute—a blend of 
ingredients including pure spices and 
herbs—as you would seasoned salt. Both 
sprinkle and look like salt, and are dietet- 
ically sodium ae 
Try both kinds.. 

at food stores 

everywhere. 





GIFT PROBLEMS?? 


Leave it to us! 


This four-pound package of proc- 
essed fruits is from nature’s very best 
and prepared with the greatest pains 
in our own kitchen. It contains huge 
Medjhool dates stuffed with our de- 
licious almond cream, jumbo stuffed 
prunes and a variety of glaceed and 
suncured fruits, Prepaid anywhere in 
continental U. S 


This is one of the 30 items in our special 
Christmas list, mailed to you on request. 

CALIFORNIA SELECTED FRUITS, Inc. 
1739 Yosemite Blvd. Modesto, Calif. 








Pure Wine Vinegar 
Imported Olive Oil 


Have YOU switched yet? 


Available at all leading 
Food Stores 


Five varieties! Red Wine + White Wine 
Garlic + Tarragon + French Onion 
PRODUCT OF SAN MARTIN VINEYARDS 











CHRISTMAS 
GIVING 


California 
AVOCADOS 


Shipped Direct From Our Own Groves 


8 LARGE CHOICE FRUIT 
only $395 


50c extra east of Mississippi 


carefully packed 
postpaid. 


Send us your list of names with 
your check or money order. 


GREENGLOW CALIFORNIA AVOCADOS 




















WRIGHT'S 
BAR-B-Q 
SMOKE 


Wright's Smoke Company 
2435 McGee 
Kensos City, Missouri 


Dep. $C 





THE pte ag NEW TASTE IN TEA 


Cheater (nments 


It's special and so delicious 
because it's flavored for you 
with oranges and sweet spice. 
At finer stores everywhere 


mid. by R. C. BIGELOW, inc., Norwalk, Conn. 
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AN IDEAL SNACK 


Children after school or watching T.V. 


EAT ME 
WHEAT PUFFS 


So Good you will Always insist on 
‘Eot ~, —_ at your Grocers 
ME CO 
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P.O. Box my Albany Oregon 





F. J. Ratty, 895 Van Horn Road 
El Cajon, California 
1,252 FAVORITE 
SUNSET RECIPES 
The foods in Sunset’s COOK BOOK OF 
FAVORITE RECIPES will become your fa- 
vorites, too, as you discover how easy it is co 
prepare them—how delightful to serve them. 
All of these dishes have been tested in Sunset’s 
kitchen for flavor, ease of preparation, appear- 


ance. 415 pages—washable binding. $3.50. 
Lane Book Company, Menlo Park, Calif. 
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Delicious 
country-fresh 


DANISH 
COOKIES 


From world-famous Birkholm’s 
in Solvang—“Little Denmark” 

Made by Danish bakers in our own kitchen, 

using centuries-old Danish recipes and the 

finest ingredients. Shipped in sturdy, airtight 
waxed tub which keeps cookies indefinitely. 

A wonderful gift—and enjoy them yourself 

often! 

TUB, 1% lbs. (approx. 6 dozen) $2.00 
Calif. Postage $.50 Elsewhere $.90 
WRITE for list of order-by-mail Danish 

Delicacies 

Birkholm’s Selvang Bakery 

Solvang, California 





"Yes Madame" Asparagus 


When you’ve tried “Yes Madame” canned 
asparagus you'll vow it is the finest you’ve 
ever eaten. It’s grown in prime fields in the 
Sunnyside district near Yakima, Wash., and 
harvested with extra care to bring you only 
the tenderest shoots. You can taste the differ- 
ence when you serve “Yes Madame” aspara- 
gus and other fancy quality “Yes Madame” 
fruits and vegetables from the Pacific North- 
west’s finest farms. At better stores. Yes Ma- 
dame Fine Foods, Box 30, Vancouver, Wash. 





SMORGAS 


Cocktail Nuts 


Our small-batch formula 
guarantees that ““SALTED— 
BUT DIFFERENT!” flavor. 
Smart new gift pack has 3 
tins of delicious nuts topped 
off with a crystal SMORGAS 
NUT JIGGER. 


At all finer food and bever- 
age stores. 


ADAMS & BROOKS, INC. 
1915 South Hoover Street 
Los Angeles, California 


NOVEMBER 1961 


FOR 
Christmas 


DELIVERY 
PREPAID 


MEDFORD, ORE. 
@ Luscious, large Comice Pears, creamy in tex- 
ture, rich in juicy flavor, make unusual and 
appreciated gifts for family, friends and busi- 
ness associates. These world-famous pears are 
grown in our own orchards, carefully selected 
—individually wrapped. Delivered PREPAID 
in colorful gift boxes to any point in 48 states. 
Packages are guaranteed. Gift card enclosed. 
Send list, we do the rest. No stamps, C.O.D.’s 
or charge accounts, please. 


No. 1—Deluxe Box 

(8 to 16 pears, pictured above) 
No. 2—Deluxe Box (16 to 20 pears) 
*EARLY BIRD PRICE. If your Christmas éader, ¢ com- 
plete with nomes and addresses of recipients is air 
mailed on or before November 21, 1961. Regular 
price No. 1 Box $4.35, No. 2 Box $5. 35. 


WRITE FOR FREE CATALOG 
PINNACLE ORCHARDS 
425 Fir St. « Medford, Oregon 





Te Josephine! wis x cup 


Napoleon Olive Oil, 34 cup Napoleon Red Wine 
Vinegar and salt and freshly ground pepper to 
taste. Toss lightly with crisp, fresh greens. Voila! 
The classic salad. The secret is simplicity and 
Napoleon Olive Oil — a light, golden, virgin oil 
gently pressed from selected Mediterranean olives. 








IMPORTERS. THE NAPOLEON CO. 








Fancy 
Mountain 
Grown 


_ KING 


. De® WALNUTS 


California’s biggest and best! Mountain 
ei own for better taste and flavor. Choice U.S. 
_ e size, soft shell, light colored wal- 
nuts, Always an appropriate and appreciated 
gift 
Send us your list of names and addresses 
with your check or M.O. We ship promptly 
postpaid anywhere in the 50 states. 


5 Lb. Bag $3.90 © 10 Lb. Bag $6.75 


LAKE COUNTY WALNUT ASSOCIATION 
KELSEYVILLE e CALIFORNIA 





AND DINING 


PICNICS 


a NLdod AddVH V 
*p TASTY COOKIE. 


& IN EVERY CRI 


> 
lEs 








. ra aoa Old Soothers Custom 


RON ES 


Gn? \N 
itil \\\\ 


\ Processed schoeding 
to time-honored 
methods unchanged 
since Colonial days. Full 

of unforgettable flavor... 

WE TAKE LONGER to make hams taste better 
Available from retail food dealers near you— 
or write us direct. . Fill in below, clip out 


ad, mail to: Joyner’s. Smithfield Ham, 3161 
Main Street, Smithfield, Virginia. 


I am enclosing $ . Please ship hams 
checked to arrive about 


bs) \\\ 





(Insert Date) 
—__JOYNER’S Uncooked Ham(s) 


—— FREE 12-page Recipe 
NAME 
ADDRESS 
> ae ZONE. 


one quaies cel id within Continental United 
Lacs ts Alaska or Hawait incloge $2.00 or each 








STATE, 





Stetes. F 
cree csaues te amet 28808 


DATES 


Fresh-Sunripened Sultani Dates, so fragile that they 
can be packed only two layers deep. Approximately 
3 Ibs. in natural reed basket handmade in Mexico, 
$4.75 . . . a treat or a gift . . . Our regular gift-pack 
of Select Sultani and Saidie Dates, 2 ibs. box $2.25; 
3 Ibs. box $3.10. Asst'd. loose-pack, approx. 4 Ibs. 
box $3.80. All prices include pre-paid shipment in 
United States. Send check with order. STEPPLING DATE 
FARM, Rt. 1, Box 161, Calexico, California. 
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Sunset 


fine FOOds CUPBOARDS 





Make everything tastier with 


 POMPEIAN 
VIRGIN 


POMPEIAN MARINADE 
6 tbsp. Pompeian Virgin Olive Oil 
e@ 1% tbsp. tarragon vinegar @ 1 
thinly sliced onion @ 1 large minced 
garlic clove @ 1 heaping tsp. salt 
e@ % tsp. freshly ground black pepper 
e@ 1 crushed bay leaf e@ few sprigs 
parsley and a few strips of lemon peel. 
Blend ingredients, pour over steak, lamb 
or beef. Refrigerate at least 3 hours 
before grilling. 2 oz.—1 gal. 





Harvested by BLUE PLATE 
from the Sunny Gulf Coast 


Gourmets treasure the plump, <==. 
small oysters cultivated in C<— >> 
{ 
Blue Plate’ 


the unruffied cove waters of 

the Gulf. Blue Plate modern ag 
coastal canneries capture the S 
fresh, just-shucked flavor. A OYSTER 
low-calorie delicacy (115 cal- 
ories per 8 oz. can) wonderful 








in stews, cocktails, dressings, 
casseroles. At your grocer. 


THE SUNSET = 
COOK BOOK 

FOOD WITH A GOURMET TOUCH 
Sunset’s finest! A gallery of exciting color 
paintings and the very best Sunset recipes. Big 
8 x 11 — full color gift binding — $6.95 
Lane Book Company, Menlo Park, Calif. 
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Oatmeal cookies . . . 
take your pack 


Each of these five cooky recipes a Sunset 
reader sent to us as a “family favorite.” 
We pass these versions of the ever-popu- 
lar oatmeal cooky on to you to make and 
serve for after-school snacks, lunchbox 
desserts, or when friends drop in for cof- 
fee or tea. 


It’s the honey that gives this drop cooky 
its delicate sweetness. It has a velvety 
texture, unique for an oatmeal cooky. 


HONEY OATMEAL COOKIES 
| cup shortening 
VY. cup honey 
teaspoons vanilla 
YV. cup chopped wainuts 
Y, cup chopped raisins 
2 cups flour 
% teaspoon salt 
2 teaspoon cinnamon 
Pinch of each ground cloves and nutmeg 
cup quick-cooking rolled oats 
Cream shortening and honey together. 
Blend in vanilla, nuts, and raisins. Sift 
flour; measure; sift again with salt, cin- 
namon, cloves, and nutmeg. Add dry in- 
gredients and oatmeal to the creamed 
mixture; mix well. Drop from a teaspoon 
onto a greased cooky sheet. Bake in a 
moderate oven (350°) for 10 to 12 min- 
utes. Makes 4 dozen.—S. L., Albany, Ore. 


This thin, crisp cooky is quite rich, but 
not too sweet. You can make it in ad- 
vance and freeze it in long rolls to be 
sliced and baked when desired. 


OAT PASTRY COOKIES 

| cup suger 

VY, cup butter or margarine 
VY. cup shortening 

| teaspoon vanilla 

2 cups flour 
% teaspoon soda 

| teaspoon salt 

2 tablespoons water 

3 cups quick-cooking rolled oats 
| cup walnuts, finely chopped 


Cream sugar, butter, and shortening to- 
gether. Stir in vanilla. Sift flour; measure; 
sift again with soda and salt. Add dry 
ingredients to the creamed mixture. Add 
water, rolled oats, and nuts; work into a 
stiff dough. Separate into 4 parts; refrig- 
erate for about 2 hours. After chilling, 
roll out each ball on a floured board to a 
thickness of 1% inch; cut in 3-inch rounds. 
Place rounds close together on an un- 
greased cooky sheet: bake in a very hot 
oven (425°) 6 minutes or until golden. 
Makes 3 dozen.—A. C., Honolulu. 

To freeze for baking later, shape dough 
into two rolls (as for refrigerator cookies) 


? inches in diameter. When ready to bake, 7 
partially thaw, slice in ¥g-inch slices, and ~ 
bake as directed above. 


These soft, chewy cookies require no bak- 
ing. They combine the flavors of cocoa 
and apple and appeal especially to the 
children. 


UNBAKED OATMEAL BALLS 
V4 cup butter or margarine 
cup sugor 
VY. cup grated raw apple 
1, tablespoons cocoa 
V4 teaspoon salt 
I'/. cups quick-cooking rolled oats 
Y. cup chopped walnuts 
Vy teaspoon vanilla 


Melt butter and add sugar, grated apple, 
cocoa, and salt. Boil for 1 minute; remove 
from heat and quickly stir in the oats, 
nuts, and vanilla. Mix thoroughly and 
drop by heaping teaspoonfuls on waxed 
paper. When cool, form into balls and 
roll in powdered sugar. Makes 3 dozen 
balls —J. H., Tempe, Ariz. 


This crisp, rich cooky has the marvelous 
flavor and texture of blanched almonds. 


ALMOND OAT COOKIES 
% cup sugar 
% cup butter or margarine 
3 cups quick-cooking rolled oats 
| beaten egg 
| teaspoon almond extract 
Vy cup slivered blanched almonds 


Cream sugar and butter together; mix in 
rolled oats. Add the beaten egg, almond 
extract, and almonds: blend well. Mold 
into walnut-sized balls; place on a greased 
baking sheet and flatten to a 14-inch 
thickness with a fork. Bake in a moder- 
ately hot oven (375°) about 10 minutes. 
Makes 24% dozen cookies—H. C., Oak 
Harbor, Wash. 


Raisins and the light flavor of orange 
marmalade make these buttery cookies 
unusual. 


ORANGE MARMALADE COOKIES 
| cup butter 
| cup suger 
beaten eggs 
Vg cup milk 
teaspoon vanilla 
cups flour 
%, teaspoon soda 
V_ teaspoon salt 
2/2 cups quick-cooking rolled oats 
Y. cup chopped raisins 
'/, cup chopped walnuts 
7%, cup orange marmalade 


Cream butter and sugar. Blend in the 
eggs, milk, and vanilla. Sift flour, meas- 
ure, and add soda and salt; sift again and 
stir into first mixture. Then mix in rolled 
oats, raisins, nuts, and marmalade. Drop 
from teaspoon on lightly greased cooky 
sheets about 3 inches apart. Bake in a 
moderate oven (350°) for about 12 min- 
utes. Makes 5 dozen cookies—E. M., Los 
Angeles. 


SUNSET 





Revolutionary shortening advance. ..important news for you and your family! 


Mall’ NEW CRISCO 


made to help take the“fat-worry’ out of good eating 


WHAT’S “FAT-WORRY”? That’s 
our name for the worry many of us 
have about the kinds of fats we eat. 


New Crisco is specially made to help 
take the “fat-worry”’ out of good eat- 
ing. So, today, go right on enjoying 
the delicious fried foods, the light 
cakes, the flaky pastry you’ve always 
made with Crisco . . . with this im- 
portant plus: Of all leading shorten- 
ings, only New Crisco has doubled the 
preferred unsaturates. 

Highly unsaturated New Crisco is 

still the finest vegetable shortening 
_ ...so light and digestible . . . wonder- 


fully easy to use. All your favorite 
recipes continue to give superb results. 

Of course for special dietary prob- 
lems, Crisco recommends you consult 
your doctor; and as always, Crisco 
suggests a sensible level of calories. But 
to keep your family happy at meal- 
times, cook with New Crisco. It’s the 
one shortening specially made to help 
take the “fat-worry”’ out of good eating. 


NOTE TO PHYSICIANS: If you have not re- 
ceived your copy of our latest brochure, Current 
Answers to Dietary Fat Questions, please write 
for it on your professional letterhead to Pro- 
fessional and Research Services, Procter & 
Gamble, Box 599-M, Cincinnati 1, Ohio. 


only New Crisco has doubled 
the preferred unsaturates 


New Crisco: 


© 72% to 78% 
total unsaturates 

e Finest vegetable 
ingredients 

e No animal fats 

e Digestible 

e Salt-free 

e@ Unexcelled in 
freshness 











Tante belle cose is what Italians are apt to 
wish each other at parting—and when 
they wish a friend 
“many beautiful things” 
they can mean every- 
thing from a love affair 
to a beautiful bowl of 
soup for lunch. 
“Beautiful,” of course, 
is none too elaborate 
an adjective for their 
thick, rich minestrone or 
savory zuppa served 
under a lavish sprin- 
kling of Parmesan cheese. In fact, this 
versatile cheese can make a ‘beautiful 
thing’ out of almost any soup you serve. 
And Kraft has the long-aged Parmesan 
all grated for you, ready to shake from 
a handy canister. 


Vegetabili superbi! 

And have you discovered what Kraft 
Grated Parmesan can do for your every- 
day vegetables, fresh, canned or frozen? 
Asparagus, artichokes, beans, broccoli 
—go down the alphabet straight through 
zucchini—and you'll discover many a 
fresh delight when you add Kraft Par- 
mesan. This is Parmesan that’s aged over 
14 months. Taste it. 


For extra sharp flavor 
get this glass table 
jar of Kraft Parmesan 
Also in a Shredded 
sprinkler jar, ff : 
Kraft Grated 
Romano! 
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How the H. ungarians 


cook with paprika 


Paprika, like parsley, has been used so 
long to add a quick dash of color to foods 
that you may never have considered using 
this mild spice as a seasoning. 
Hungarians are noted for the many good 
ways they have developed to make use 
of their own sweet paprika. Here are six 
excellent examples. If you can’t find Hun- 
garian paprika, try ‘these dishes prepared 
with the American product. The effect 
will be different but equally good. 


The natural sweetness of mushrooms is 
emphasized in this quickly prepared en- 
trée by the sweetness of the paprika. 


PAPRIKA GOMBA 

1/2 medium-sized onions, finely chopped 
tablespoons butter or margarine 
pound mushrooms, thinly sliced 
tablespoon each minced parsley and 

Hungarian paprika 

teaspoon salt 
cup chicken broth 
cup commercial sour cream 
Hot buttered toast points 
fried eggs, if desired 


Sauté onion in butter until golden; add 
mushrooms. Cover and cook 10 minutes; 


stir occasionally, Add parsley, paprika, 
salt, and stock; simmer rapidly for 2 or 3 
minutes. Reduce heat below boiling and 
blend in sour cream. Spoon over toast; 
top each serving with an egg. Serves 4. 


In this layered casserole, sauerkraut’s 
usual bite is considerably mellowed. 


TRANSYLVANIAN CABBAGE CASSEROLE 
5 slices bacon, cut in pieces 
2 medium-sized onions, chopped 
clove garlic, minced or mashed 
Polish sausages, thinly sliced 
can (I Ib.) sauerkraut, thoroughly drained 
cups commercial sour cream 
tablespoon Hungarian paprika 
teaspoon salt 
cups cooked rice 


Cook bacon until lightly browned; add 
onion and garlic and sauté until golden. 
Stir in sausage and cook until heated 
through. In a 24%-quart casserole make 
a layer of half the sauerkraut, and cover 
with half the meat mixture. Blend to- 
gether sour cream, paprika, and salt, and 
pour half this mixture over sauerkraut. 
Top with half the rice. Repeat layer of 
sauerkraut, meat, rice, and top with the 





The source of paprika is a mild 
variety of the common pepper 
plant. Flavor and color are influ- 
enced by climate and growing 
conditions, so the paprikas are 
named for the countries where 
they are grown: Spanish, Ameri- 
can, and Hungarian paprika (the 
Hungarian type is also grown in 
neighboring Bulgaria, Czecho- 
slovakia, and Yugoslavia). 

You'll find paprikas labeled 
American or imported (the latter 
may be Spanish, Hungarian, or a 
blend) in all markets; but to lo- 
cate specifically Spanish or Hun- 
garian paprika a trip to a spe- 
cialty food store may be necessary 
(or check the yellow pages in the 
telephone book for retail spice 
dealers). 

Mild heat and red color are char- 
acteristic of paprikas in general, 





Which paprika is which? Here are clues... 


but each paprika has distinct 
qualities worth exploring. Spanish 
and American paprikas are first 
choice for adding color, because 
they are usually the brightest red. 
Hungarian paprika, on the other 
hand, has the edge on flavor. It is 
sweet and rather smooth, without 
the harshness sometimes typical 
of Spanish paprika. American pa- 
prika stands between, with some 
of the sweetness of Hungarian and 
some of the sharpness of the 
Spanish. 

The grind of a paprika also affects 
color and flavor. Textures may 
range from powder to tiny flakes, 
the finer, the better. The color is 
brighter (more surfaces are ex- 
posed) and the flavor is more 
effective (the paprika blends more 
completely and evenly in foods). 
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This ts Stouffer's Frozen Baked Breasts of Chicken, Southern 





“= Style. Tuste its tender white meat, its rich, golden gravy of cream, 


a chicken broth and seasonings. These good things make half the 


difference in Stouffer's. The other half is cooks who care. 


remaining sour cream. Bake in a slow 
oven (325°) for 40 minutes. Serves 6 to 8. 


Palascintas are thin Hungarian pancakes, 
very like French crépes but flavored dif- 
ferently. For this company-dinner entrée 
you combine the pancakes, cut in strips, 
with a paprika flavored chicken mixture. 


PAPRIKACSIRKES PALASCINTA 
medium-sized onion, chopped 
clove garlic, minced or mashed 
tablespoons bacon drippings 
tablespoon Hungarian paprika 
chicken breasts, boned, skinned, and 
cut in chunks 
medium-sized tomatoes, peeled, seeded, 
and chopped 
V4 cup chicken stock 
teaspoon flour 
Y. cup heavy cream 
Y2 cup commercial sour cream 
12 palascintas (recipe below), cut in strips 
V2 inch by 3 inches 


Sauté onion and garlic in bacon drippings 
until golden. Add paprika and chicken 
and cook gently for several minutes. Stir 
in tomatoes and chicken stock; simmer 
slowly until chicken is cooked. Sprinkle 
with flour, and blend in heavy cream. 
Bring to a boil, stirring: reduce heat be- 
low boiling, and blend in sour cream and 
palascintas. Makes 8 servings. 
Palascintas (pancakes). Sift and measure 
1 cup flour. Beat together, until smooth, 
the flour, 14% cups milk, 2 tablespoons 
sugar, 44 teaspoon salt, and 3 eggs. To 
bake each pancake, melt 4% teaspoon but- 
ter in an 8-inch frying pan, add about 3 
tablespoons batter, brown lightly on both 
sides. Makes about 12 pancakes. 


Beef brisket (instead of the usual stew 
meat), liver, and paprika elevate this 
genuine Hungarian goulash well above 
the level of ordinary stew. 


PAPRIKA GOULASH 
large onion, diced 
tablespoon each butter and bacon drippings 
pounds fresh beef brisket, cut in !-inch cubes 
pound calf liver, cut in '/2-inch-wide strips 
teaspoons Hungarian paprika 
tablespoon flour 
| cup cond d«< e 
medium-sized green pepper, minced 
2. cups diced hot cooked potatoes 
2 medium-sized tomatoes, peeled, 
seeded, and diced 
J 





In a large, heavy pan, lightly brown 
onion in butter and bacon drippings. Add 
brisket and liver and brown on all sides. 
Sprinkle with paprika and flour, and 
blend in consommé. Cover and simmer 
very slowly for 1 hour, stirring occa- 
sionally. Remove liver and mince, then 
return to pan along with green pepper. 
Simmer 1 hour longer, or until meat is 
tender. Add potatoes and tomatoes, heat 
through. Makes 8 to 10 servings. 


Originally, liptauer cheese was made from 
sheep’s curd or sour milk, prepared at 
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home: but cream cheese, sour cream, and 
butter blended together give much the 
same result. This cheese is served on rye 
bread as an appetizer, but the Hungarians 
like it for dessert, too. 


LIPTAUER CHEESE 
2 packages (8 oz. each) cream cheese, 
at room temperature 

pound (I cup) soft butter 

cup commercial sour cream 

teaspoons Hungarian paprika 

tablespoons finely chopped capers 

anchovies, chopped 

clove garlic, mashed 

tablespoons chopped chives 

tablespoons caraway seeds 

teaspoon dry mustard 

teaspoon salt 

teaspoon freshly ground pepper 

Paprika 

Parsley 
Beat cheese and butter together until 
smooth and well blended. Blend in sour 
cream, Hungarian paprika, capers, an- 
chovies, garlic, chives, caraway seeds, 
mustard, salt, and pepper. With a spatula, 
mold this mixture in a loaf shape on a 
serving dish. Cross hatch top of the loaf 
with spatula edge. Dust with paprika; 
border with parsley. To serve, spread on 
rye bread for appetizer. Makes 34 cups. 


This recipe may look pretty involved. 
Actually it’s fairly simple, though a very 
special dish nonetheless. All you do is 
prepare a shrimp filling, wrap it in thin 
pancakes, then coat the filled pancakes 
and brown them in butter. 


SHRIMP PALASCINTAS 
pound medium-sized shrimp 
sprigs parsley 
tablespoons caraway seed 
quarts boiling water 
cup grated white bread crumbs 
cup milk 
pound mushrooms, minced 
tablespoons minced parsley 
tablespoons butter or margarine 
teaspoons salt 
tablespoon Hungarian paprika 
teaspoon caraway seeds 
cup commercial sour cream 
palascintas (see recipe for 

Paprikacsirkes Palascinta) 

or 3 eggs, well beaten 
Grated bread crumbs 
Butter 
Sour cream, if desired 


Add shrimp, parsley, and $ tablespoons 
caraway seed to boiling water. Cook until 
shrimp turn pink; let cool in stock. 
Meanwhile soak 4 cup bread crumbs in 
milk. Sauté mushrooms and parsley in 
butter until cooked. Shell and mince 
shrimp; add to mushrooms along with 
soaked crumbs, salt, paprika, 1 teaspoon 
caraway seed, and sour cream. Place a 
spoonful of this mixture in the center of 
each pancake. Fold sides over filling, then 
fold top and bottom over filling. Dip in 
egg, roll in bread crumbs, and sauté each 
filled pancake on both sides in butter. 
Top with sour cream. Serves 6. 

You can reheat Shrimp Palascintas in a 
moderate oven (350°) for 10 minutes 














Here’s your key to the 
Cannon Color Tree 


on opposite page 


. Coronation Gold .14. Shocking Pink 
Firefly Yellow 15. Dynasty Green 
Princess Rose 16. Green Mist 
Velvet Brown 17. Fern Green 
Peach 18. Ambassador Blue 
Empire Bronze 19. Majestic Purple 
Fire Red 20. Turquoise 
Dawn Pink 21. Dove Grey 
Spice Brown 22. Lilac 

. White 23. Celestial Blue 

. Royal Aqua 24. Prize Plum 

. Imperial Black 25. Palace Blue 

. Royal Burgundy 
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Christmas-time, any time—Cannon 
Royal Family towels make lovely gifts. 
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The Art of Cooking ... by men... for men 


“There is no more beautiful bird to shoot 
than ringed neck pheasant, of which we 
have many throughout the West,’ says 
Chef Sidney W. Newell. Many won't 
match his enthusiasm for the kill. But 
he continues, “And they are just as won- 
derful to eat.” Now all the cooks and 
connoisseurs of good eating can start nod- 
ding their heads in agreement. 

If you feel at all adventurous in your 
choice of bird, this is a good month to 
let yourself go. Lucky hunters may have 
some pheasants to spare. Some game 
farms raise them for the market. Or (with 
our apologies to Chef Newell) this recipe 
could do fine things for squab. 

This pheasant is “thoroughly supported” 
by other ingredients, as one of our taste 
testers put it. But the proof is in you- 
know-what; we saw very little left on the 
plates. One of the secrets is the mixture 
of packaged dried ingredients that Chef 
Newell calls “Beewacker seasoning” (Bee- 
wacker is the nickname of a hunting 
companion who invented the stuff; now 
he and his friends use it all the time). 


PHEASANT A LA BEEWACKER 
thick slices bacon 
large or 2 small disjointed pheasants 
teaspoon monosodium glutamate 
tablespoons “Beewacker seasoning'’ made 
by combining | package eoch 
spaghetti sauce mix, dried onion soup, 
and dried chicken soup with rice 
teaspoon each savory salt and regular salt 
teaspoon black pepper 
cup water 
cup Claret or Burgundy wine 
bay leof 
carrot, thinly sliced 
stalk celery 
tablespoons flour 
Ve teaspoon each oregano and marjoram 
Yo cup orange juice 


Put bacon in heavy frying pan over mod- 
erate heat; thoroughly brown pheasant, 
previously sprinkled with monosodium 
glutamate. Sprinkle over “Beewacker sea- 
soning,” savory salt, salt, and pepper. 
Add water, wine, bay leaf, carrot, and 
celery. Cover frying pan (remove handle 
if necessary) and place in moderate oven 
(350°) for 1 hour. Remove. Mix together 
all remaining ingredients and stir until 
smooth; then add to sauce around bird, 
and return it to the oven for an addi- 





“Lucky hunters may have some pheasant to spare” 


e Pheasant a la Beewacker 
e Pheasant Paisano 

@ Oysters in a Satchel 

e Brandy Pudding Sauce 


tional 20 minutes. Finally, discard celery, 
and adjust flavor and body of gravy to 
suit. 


A basic accompaniment, if you want a 


“One potato, scrubbed clean” 


hearty meal, is one medium-sized potato 
for each diner, scrubbed clean, then oiled 
all over, and baked in the oven with the 
pheasant. 

Serve with warmed sour French bread 
with plenty of butter, green peas not 
overcooked, and a cooled bottle of Rosé 
wine. Serves 2 to 4, 


Qaoy Uy. Vwe® 
Alameda, Calif. 


Here’s another pheasant recipe, with sev- 
eral ingredients the same as in the recipe 
above;~yet the effect is simpler, more 
elegant. It comes from that veteran ex- 
perimenter, Chief Charles L. Palmer, of 
Fresno, California, who was awarded a 
special “Order of the Artichoke” a few 
months back in honor of his dozen con- 
tributions to Chefs of the West. He 


doesn’t mind volunteering that squab is 
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NY N which November recipes happily take some of the hustle, 
bustle and bother out of the approaching holiday season! 


Don’t look now, but the holiday season 
is almost here again! The hurry-scurry, 
tail end of another year. Gifts to buy, 
turkeys to stuff, and guests by the car- 
load. On top of all this you are natu- 
rally expected to follow your normal, 
everyday routine. There isn’t one solid 
reason in the world why you shouldn’t 
cut all the corners you can. 


Take family meals, for instance. Your 
brood still has to eat . . . but if you’re 
wise you'll let Aunt Penny’s three 
ready-to-use Sauces give you a helping 
hand. There’s Aunt Penny’s Hollan- 
daise Sauce, rich with egg yolks and 
zipped with lemon;White Sauce, smooth 
as cream and teased with spice; Cheese 
Sauce, lavishly laced with genuine aged 
Cheddar and gold as a pumpkin. 


Now, since we are just bubbling over 
with bright ideas, we are going to make 
you a present of some fast (but fab- 
ulous!) recipes. Here’s one that sounds 
great, tastes better, and is simple as 
child’s play to prepare. Coquilles Saint 
Jacques! The mere mention of the name 
brings to mind such delightful dining 
we mentally smack our lips. The ting- 
a-ling tang of Aunt Penny’s Cheese 
Sauce is the perfect flavor complement 
for the somewhat mild scallops. Inci- 
dentally, if you want the cheese sau 

mellower in character, use sherry wine 
__ for white wine called for in the recipe. 
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COQUILLES SAINT JACQUES 
1 pt. fresh or frozen scallops 
1 can (6 oz.) Aunt Penny's Cheese Sauce 
2 tbsps. commercial sour cream 
¥%, cup California white wine 
Y_ cup mushrooms, thinly sliced 
1 tsp. finely chopped green onions 
Bread crumbs 
Grated Parmesan cheese 


Parboil scallops, drain. Blend cheese 
sauce with sour cream and wine. Add 
scallops. Sauté mushrooms and green 
onions lightly and add to the mixture. 
Let stand a few minutes. Fill serving 
shells or small ramekins with the mix- 
ture, sprinkle with fine bread crumbs 
mixed with grated Parmesan cheese in 
equal parts and brown under broiler. 
Garnish with fresh parsley and a quar- 
ter of lemon. Serve at once. 
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Here is a cassero'e dish so easy to pre- 
re it may inspire a guilt complex. 
ear not! Aunt Penny’s White Sauce 
does the work while you get the credit! 


BLACK AND GOLD CASSEROLE 

6 hard cooked eggs 

1 can (10% oz.) Aunt Penny's White Sauce 

Salt 

Pepper 

\) tsp. tarragon 

Y cup sliced ripe olives 

Y% pkg. instant potato shreds 

2 tbsps. butter 
Shell eggs and cut in quarters length- 
wise. Arrange in shallow baking dish. 
Season white sauce with salt, pepper, 
and tarragon; stir in olives. Pour over 
eggs. Mix together instant potatoes and 
butter in a ow pan, and brown in 
oven at 450° F. for 3 minutes. Top cas- 
serole with this crisp mixture, and bake 
at 350° F. for 15 minutes. Serves 4. 


We have a chicken recipe which we 
think is a perfect example of Aunt 
Penny’s time-saving genius. We also 
have a hunch a French chef with six ap- 
prentices would have a hard time get- 
ting this dish on the table quicker than 
you. Use any large frying pan with a 
tight cover, but we prefer our electric 
skillet to make 


CHICKEN PIQUANT 

Y, cup sifted flour 

1 tsp. salt 

¥Y2 tsp. paprike 

Ye tsp. pepper 

1 (3 Ib.) frying chicken 

Y_ cup butter or margarine 

1 medium-size tomato 

1 can (6 oz.) Aunt Penny's Hollandaise 
Sauce 

1 tbsp. lemon juice 

Yg tsp. dried dill 


Combine flour, salt, paprika and pepper 
in a paper bag. Cut up frying chicken 
and shake pieces a few at a time, until 
lightly floured. Brown slowly on all 
sides in heated butter. Cover skillet and 
cook until tender. In the meantime, peel 
and chop tomato. Combine hollandaise 
sauce, lemon juice, dill and tomato. 
Spoon over chicken and cook about five 
minutes longer, just until sauce is well 
heated. Serves 4 like royalty. 


Tip No. 1: In case we haven’t said so 
lately, heaven forbid, remember Aunt 
Penny’s Sauces are always ready to 
glamorize a wide variety of fresh and 
frozen vegetables. Exciting things, de- 
licious things, happen when you use 
the hollandaise sauce with hot aspara- 
gus, broccoli, artichokes, Brussels 
sprouts and green beans; white sauce to 
cream carrots, potatoes, peas and on- 
ions; cheese sauce with zucchini, cauli- 
flower and parsnips. Tip Ne. 2: Make it 
a definite point to have plenty of all 
three Aunt Penny’s Sauces on hand 
throughout the holidays. Add them to 
your grocery list right now. Whether 
you are pressed for time or not, you'll 
bless our little old foresighted hearts! 


A new, 24-page FREE RECIPE BOOKLET will 
be mailed to you for the asking. Entitled 
“The Magic of Sauce Cookery,” it con- 
tains hundreds of brilliant sauce sug- 
gestions and easy recipes. You should 
definitely have a copy. Simply drop a 
post card to Sunnyvale Packing Co., 
Dept. S4, Box 67, Sunnyvale, Calif. 














WEIGHMASTER 


Accurate weight control starts 
with our guardian, ATHENA. 
Rates the world over as the 
finest in materials, workman- 
ship, and accuracy available. 
Comes in decor colors to match 
your latest decorating scheme. 
At your dealer or he can get it 
for you. Price $8.95 


HANSON 








Sy 


HANSON SCALE CO. (est. 1888) 
Northbrook, Illinois, U.S.A. 





FEARLESS 


' Challenging recipes 
by the famous Sunset 
Chefs of the West, 
who approach the 
Kitchen Range with 
such Abandon that 
their Recipes make 
Wonderful Eating 
and Fascinating 
Reading. PDrofusely 
illustrated with Harry 
Diamond drawings 


Only *3.95 


Larne Book Company 
Menlo Pork, Calif. 
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a quite acceptable substitute. “Very pleas- 
ant peasant pheasant,” remarked one of 
our taste testers, who had best remain 
extremely anonymous. 


PHEASANT PAISANO 
(Recipe based on 1 bird for each person.) 
| stotk celery 
4 teaspoon rubbed sage 
V4 package dried onion soup mix 
| pheasant (or squab) dressed 
| slice bacon 
Sauce: 
Drippings 
4, cup California table wine (white or red) 
| teaspoon lemon juice 
1 small can (3 oz.) sliced broiled mushrooms 
Salt to taste 
I slice toast 
Bacon and parsley for garnish 


Cut celery stalk to fit into cavity of bird 
and place sage in channel of stalk, taking 
care not to spill. Spread out a piece of 
foil big enough to cover the bird and put 
onion soup mix in center. Place bird on 
top, with slices of bacon over breast. Do 
not salt or pepper. Wrap tightly and put 
in moderate oven (375°) for 30 to 35 
minutes. 

Remove bird from foil (save drippings); 
set bacon aside, discard celery, 


and put 
bird on a broiler pan. 


Combine drippings, wine, and lemon juice 
in sauce pan and reduce slightly. Place 
bird under broiler for 5 minutes, or until 
brown (do not dry out). Meanwhile add 
mushrooms (including the liquid in the 
can) to sauce and continue to cook it in 
saucepan (while the bird browns) until it 
has become slightly thick. Salt to taste. 
Place slice of toast on plate and cover 
with sauce. Then place bird on toast, 
garnish with bacon and parsley, and serve 
to one lucky guest. 


lat. Rw 


Fresno, Calif. 
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Chef Bradford Angier, a real sportfishing 
buff, admits that “Nobody writes about 
harvesting a feast of bite-size Olympia 
oysters, wild battles with Eastern trans- 
plants off Northern California, or the ex- 
citement of tying into the Pacific oysters 
found from British Columbia south to 
Morro Bay. Matter cf fact, the only ref- 
erence we could locate is a wry comment 
by Henry Guy Carleton, angling writer 
of the 1800’s, that ‘oysters do not rise 
readily to the artificial fly, particularly 
during the spawning season.’’ 

On the other hand, few of the real fighting 
fish rate as high as the oyster for good 
eating. Chef Angier designed this recipe 
to bring out some of its best qualities, 
and you can do the cooking on the barbe- 
cue grill (but we would suggest spreading 
out the coals enough so that the fire is no 
more than medium-hot). Or, if you wish, 


you could do it without foil in the oven 
(low heat) or under the broiler (for a very) 
short time). 


OYSTERS IN A SATCHEL 
12 oysters in shell (or oysters and other 
shells suitable as cooking containers) 
2 tablespoons white table wine 
, cup heavy cream 
Dry toasted bread crumbs 
| tablespoon finely chopped parsley 
3 tablespoons finely chopped onion 
3 slices bacon 
Salt, pepper, and paprika to taste 
Butter 
Shuck the oysters into a dish. Wash and 
scrub the deeper halves of the shells in’ 
cold water, then lay each one on a large 
double thickness of foil, crinkled to keep 
the shell from tilting. 
Mix wine and cream, and place about 1 
tablespoon of the mixture in each shell. 
Roll and pat the raw oysters lightly in 
bread crumbs, then lay one in each shell. 
Mix parsley and onion and put one tea-¥ 
spoon of this mixture on each oyster., 
Chop bacon fine and place some on each F 
oyster. Season sparingly with salt, pepper, 7 
and paprika. 


“Nobody writes about the excitement of 
tying into a Pacific oyster” 


Wrap each oyster in its individual foil 
satchel, making flat, drug store folds that 
will keep the shells upright, and crimping 
the foil’s edges. Place on grill and cook 
only 8 to 10 minutes. Remove from heat, 
open foil, take out shells, place a thin 
slice of butter atop each oyster, and 
serve immediately. Serve one to a cus- 
tomer as a fish course to be followed by 
another entrée, or serve two or three to 
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Del Monte Pineapple 
brings field-fresh flavor 
to Spareribs Kauai! 


Aluau touch for crisp, meaty ribs is juicy, golden 
Det Monte Pineapple! Its field-fresh flavor lends 
Island flair to the sauce, too. 


To serve 6: Cut 4-4% Ibs. ribs into serving-sized 
pieces; sprinkle with | tsp. garlic salt.-Brown 20 
Win. in 450°F oven. Sauce: Sauté % cup onion, 


chopped, in 1 Tbsp. oil; add 3 Tbsp. Worcester- 
shire Sauce, grated rind 1 lemon, % cup lemon 
juice, 2 Tbsp. brown sugar, % tsp. salt, ¥% tsp. 
ginger, | cup chili sauce, and | cup syrup from 
Det Monte Sliced Pineapple (No. 2% can). Sim- 
mer 15 min. Pour over ribs. Reduce heat (325°F); 
roast till tender (1¥%-2 hrs.). Baste often. During 
final 15 min. top ribs with pineapple slices. 


Swiftly, expertly picked and packed to guard the 
field fresh flavor, Dei Monte is very special pine 
apple. Enjoy it often! Try all 5 styles—Sliced, 
Crushed, Chunks, Tidbits and Juice. 





SUCED PINEAPPLE 
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Waste King Universal gets rid 
of food waste twice as fast as 
any other disposer ever built! 


Go ahead — drop in those big steak bones, corn cobs, 
artichoke leaves, and rinds. See just how fast they 
disappear. This trouble-free disposer simply won't 
jam, and it lasts twice as long as any other disposer. 
CO The unique Waste King Universal liquefying cham- 
ber does it all fast, and so noiselessly you can talk 
above it in a whisper. Exclusive “‘lifetime grind con- 
trol’’ insures perfect performance from the first day 
it’s used till the sink wears out. O Only Waste King 


194 


Universal has made two million disposers — a third 
of all the food waste disposers in use today. A demon- 
stration will prove Waste King Universal superiority. 
So ask your dealer today. 0 And see the handsome 
Waste King Universal dishwashers and built-in ranges. 
Write for litera- <a cr 

ture. 3300 East Guaranteed by > 

50th Street, Los Good Housekeeping 

Angeles 58, Cal. 
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a person as the piéce de résistance for a 
supper. 


Breaopro Agi 
Cambria, Calif. 
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Saving the best for the last, we give very 
high marks to the pudding sauce sub- 
mitted by Dr. Russell H. Huff, of Seattle. 
“This Scandinavian recipe has been in 
our family for three generations,” says 
he, “and I feel that it is one of the finest 
of pudding sauces. It is especially deli- 
cious with plum pudding.” 


“Also excellent without the brandy” 


We'd say it is recommendable for any 
kind of holiday pudding. It is definitely 
rich, and creamy, yet simple and some- 
how light in effect. The brandy flavor is 
quite subtle, so much so that we quite 
agree that “Abstainers will find this an 
excellent sauce even without the brandy.” 


BRANDY PLUM PUDDING SAUCE 

| cup sugar , 

VY. cup butter 

4 egg yolks, well beaten 

| cup warmed whipping cream 

2 to 3 tablespoons brandy 
Cream together the sugar and butter. 
Add egg yolks and cream and beat well. 
Place in a double boiler and cook to the 
consistency of heavy cream, but do not 
overcook. Add brandy and pour sauce 
over pudding. Serve warm or cold. Makes 
about 24% cups sauce. 


Rasa, 4. Wilf *9 


Seattle 


Got a good fish dish? 


Some time very soon, we'd like to round 
up a collection of the best fish recipes 
Chefs of the West can offer. If you have 
any that should be considered, please 
_ start sending them this way. 
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ROYAL 


SOPHISTI¢ 


for discriminating young moderns 


with more taste 


than money 


Here is blueblood quality on a happy 
bride’s budget. Here is Royal September 
Song .. . a true sophisticate in earthenware 
design. It combines the warmth of glowing 
gold with burnt orange on a white clear 
body that stays white! Think of it! 

A 16-piece starter set can be your pride and 
joy for only $6.95! And the complete 
45-piece service for 8 costs only $19.95. 

You can pay more—but you can’t get better. 
Here is finest quality earthenware made by 
American craftsmen in America. Perfectly 
safe for your dishwasher . . . the pattern is 
permanently sealed underglaze. Four 


patterns to choose. Order yours today. 


All prices slightly higher in the West. 


Available at Better China Departments or 
Send for Free Color Brochure and Name of 
Your Nearby Dealer. 


Royal China Inc. 


Suite 15-70 D - Merchandise Mart 
Chicago 54, Illinois 
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“Camellias, why we in the West like them” . . . under 
Gardening; forms, colors, uses: March 1960. page 110 


Two delicious 


apple desserts 


If you're looking for delicious ways to 
make use of fall apples, try these two 
excellent baked desserts. 


This Austrian dessert is called a Bette, 
but don’t confuse it with the typical 
apple and bread concoction; this one is | <= 

more like a superb variation of apple pie. | «gasques in the West" . . . their festivals and food; 


listed under both Travel and Food: May 1960, page 122 
AUSTRIAN APPLE BETTE 


3 cups flour 
| cup (2 cubes) butter or margarine 


3 tobleepoons suger For quick reference 


4 egg yolks 
1. tablespoons lemon juice 


| tablespoon Sherry or commercial to a full year’s Sunset ideas 


sour cream 


7 cups peeled, cored, sliced tart 
noni order a INDEX 
| cup suger r 


2 teaspoons cinnamon 
¥%, cup finely chopped walnuts 


Sift and measure flour. Finely cut in ra ...@ bargain, only 25c 
butter, and blend in the $3 tablespoons =e | 


sugar, egg yolks, lemon juice, and Sherry = 1 Your last year’s SUNSETS contain a valuable 
(or sour cream), Stir until mixture holds treasury of ideas for more enjoyable Western 
together. Divide dough approximately ~ : Living—and the new index helps you pinpoint 
in half. Roll largest section of dough on ret 

lightly floured board to fit a 9 or 10-inch 
square pan. Fill with sliced apples mixed 





this information quickly and easily. Handy list- 
ings give you the correct issue and page num- 


with the 1 cup sugar and cinnamon, put- ber. Whether the idea you re looking for is a 
ting in half at a time and sprinkling top } gardening, travel, foods, building or crafts—it 
of each layer with half of the walnuts. just takes a few seconds to find a listing of all 











Roll remaining pastry to cover top; pinch 
edges to seal, and score in several places. 
Bake in a moderately hot oven (375°) 
for 45 minutes or until crust is nicely Get more out of your back issues with a 1960 SUNSET INDEX. 
browned. Makes 8 servings. Order yours today on the coupon below—only 25c. 


articles on the subject which appeared during the year. Convenient 
cross-indexing of ideas adds to ease of reference. 


Instead of rolling the cheese crust for this 
cobbler, you shape it by patting the Keep copies handy ina Suwd BINDER 
dough into small cakes, then place over 
sweetened apples. 





Your copies are always handy and safe when you keep them in this 
APPLE COBBLER WITH CHEESE CRUST sturdy binder covered with tough green leatherette. Magazines insert 


7 or 8 cups peeled, cored, sliced quickly and easily—and there’s a pocket for your index, too. Binders 
tart cooking apples are imprinted in gold with the year you specify. Order binders for 
cup sugar 


Dash salt both current and back issues, only $2 postpaid*—just enough to 


1 cup flour . . 
‘Riset - erae cover manufacturing, postage, and handling costs. 


VY. cup sugar 
| cup shredded Cheddar cheese 
(mild to very sharp) 
Y2 teaspoon cinnamon 


MAIL TO: Sasnset MAGAZINE, MENLO PARK, CALIF. 
Please send me —— copies of the 1960 SUNSET INDEX: Also 
for (1952-59 available). All at 25¢ each. 


Also send BINDERS imprinted with the following years 
(1945-62 available): — at $2 each (*$2.50 
outside Calif., Ore., Wash., Ariz., Nev., Ida., Utah and Hawaii). 


Butter a shallow 2-quart pan, and fill 
with apples mixed with the 1 cup sugar 
and salt. Sift and measure flour; finely 
cut in butter. Stir in the % cup sugar, 
cheese, and cinnamon until well blended. 
Shape crust into thin cakes by patting 
small portions of it between your hands; 
place, overlapping, on top of apples. Bake 
in a moderately hot oven (350°) until 
trust is brown and apples are tender, 
about 50 minutes. Let cool and serve; 
_ top with whipped and sweetened cream, 
_ if you wish. Makes 8 to 10 servings. 








I enclose _____ in payment. (Please add 4% sales tax to California orders.) 
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Pre-sliced ham, glazed with fruit sauce and embellished with 
the fruits, is easily served; there’s no carving at the table. Just 
pull out silver skewer to free slices as needed. Serve addi- 


GLENN CHRISTIANSEN 


tional fruit sauce to spoon over meat. Have your meat man 
slice canned ham (thick or thin, according to preference) and 
tie. Insert skewer, remove cord after arranging ham on tray 


roast ror pinner: Here are five sumptuous chowes 


A heavily laden table dominated by a 
magnificent roast is one of the traditions 
of grand holiday entertaining. And it is a 
custom well suited to the casual ways 
of Western living, for there is no cooking 
method simpler than roasting. 

For your consideration, here is a special 
way to prepare each of five favorite 
roasts: goose, beef standing rib, leg of 
lamb, ham, and pork loin. 

A bittersweet orange and ginger glaze 
crisps the skin of the goose, and mini- 
mizes the meat’s- richness. Flaming 
brandy dramatizes the serving of prime 
rib of beef and leg of lamb. Ham, sliced 
by your meat man before baking, is 
glazed with a sweet-tart fruit baste. The 
rich pork loin is thickly crusted with a 
smoky cranberry sauce. 


STANDING PRIME RIB FLAMBE 

Rub the surface of a 5 to 10-pound rib 
roast with pepper and salt or seasoned 
salt. Place meat, fat side up, on a rack 
in a roasting pan. Roast in a moderately 
slow oven (325°) until internal tempera- 
ture reaches 140° for rare (about 22 to 
25 minutes per pound), 160° for medium 
(about 27 to 30 minutes per pound), or 
170° for well done (about 32 to 35 min- 
utes per pound). Skim fat from pan juices; 
diseard. Add % cup rich beef broth to 
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drippings in pan. Leave roast in oven, but 
open door and let stand 15 minutes. 

Place roast on a heat proof platter that 
has a rim to hold pan juices. Warm % 
cup brandy over hot water or very low 
heat. Spoon a little over the roast and 
flame. Slowly spoon on remaining brandy 


until flame dies. Garnish platter with 
brandied peaches decorated with cinna- 
mon stick stems and citron leaves. 


BAKED HAM WITH JEWEL FRUIT SAUCE 
Have your meat man slice and tie a flat 
topped, 7 to 12-pound canned ham (have 


Roast goose, glistening with an orange and ginger glaze that balances the richness of 


the flesh, awaits the carving kn 


. Serve some of the orange slices with each portion 
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Standing prime rib roast of beef, massive and perfectly cooked, is imposing served 
flamed with the blue fire of brandy. Decorated brandied peaches garnish the platter 


slices cut to thickness you like best). Bake 
according to directions on the cau o. 1: 
a moderately slow oven (325°) until meat 
is heated through. Prepare fruit sauce 
(recipe below). About 20 minutes before 
meat is done, drain off all pan juices. 
Pour the 14 cup fruit sauce you reserved 
for glazing over the ham; bake 20 min- 
utes more. Pour the rest of the sauce, 
including fruit, over ham; cook 5 minutes 
longer, or until fruit is heated. 


Place ham on a serving platter. Insert 
1 or 2 decorative skewers lengthwise 
through ham to hold slices together. Re- 
move string. Arrange fruits over and 
around ham. Serve remaining sauce in a 
separate dish to spoon on meat. Pull out 
skewers to release slices of meat. 


Jewel Fruit Sauce 


can (1 Ib. 14 oz.) fruits for salad (or 3'/2 
cups conned fruits, a combination 
of your favorites) 

tablespoon cornstarch 

cup apple juice or cider 

or 4 tablespoons brown sugar 

tablespoon soy sauce 

teaspoon dry mustard 

tablespoons lemon juice 

teaspoon grated lemon pee! 

or 3 tablespoons ham pan juices (optional) 


Drain fruit, saving 4% cup syrup. (If you 
use several fruits, combine juices and then 
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measure.) Blend cornstarch with a small 
amount of reserved syrup, combine with 
the remainder of the 4% cup syrup, apple 
juice, sugar, soy, mustard, lemon juice, 
lemon peel, and pan juices. Bring to a 
boil, stirring, and cook until clear and 
slightly thickened. Remove from heat: set 
aside 4% cup sauce for glazing ham. Add 
drained fruit to the rest of the sauce. 


LEG OF LAMB FLAMBE WITH 
CURRANT SAUCE 

Rub surface of a 5 to 6-pound leg of lamb 
with pepper and salt or seasoned salt. 
Place in a roasting pan and roast in a 
moderately slow oven (325°) until inter- 
nal temperature reaches 170° for medium 
(about 30 minutes per pound) or 182° for 
well done (about 35 minutes per pound). 
Baste with currant sauce during the last 
45 minutes to 1 hour. Skim fat from pan 
juices. Warm 1% to 1% cup brandy over 
hot water or very low heat. Spoon a little 
over the meat, set aflame, and baste with 
remaining brandy until flame dies. Serve 
pan juices with meat. Garnish with to- 
mato slices topped with well seasoned 
mashed potatoes forced through a pastry 
bag with rosette tip. Broil until potatoes 
are lightly browned, then transfer with a 
spatula to serving tray. 


Currant Sauce 
| cup red currant jelly 
Ys cup Port or cider 
VY, cup pineapple or orange juice 
| to 2 tablespoons wine vinegar 
% teaspoon each dry mustard and ginger 
Combine all ingredients in a small pan, 
Bring to a boil. Makes 12% cup sauce. 


ROAST LOIN OF PORK WITH 

SMOKED CRANBERRY GLAZE j 
Select a center cut pork loin roast of 
about 5 to 7 pounds. Pat lemon juice over 
meat, if desired, and salt. Place in a 
roasting pan. Roast in a moderately slow 
oven (325°) until well done (185° on the 
meat thermometer—about 40 minutes per 
pound). About 45 minutes before roast is 
done, skim fat from pan juices; continue 
roasting, basting frequently with smoked 
cranberry glaze. If pan juices get too 
thick, add a little water to prevent stick- 
ing. Decorate platter with spiced pears. 
Serve sauce with meat. 


Smoked Cranberry Glaze 

cup cranberry juice cocktail 

cup water 

cup brown sugar, firmly packed 

teaspoon cinnamon 

teaspoon cloves 

teaspoon liquid smoke 

cup fresh or frozen cranberries 
Combine cranberry juice, water, sugar, 
cinnamon, cloves, and liquid smoke. Bring 
to a boil and simmer about 4 minutes. 
Add cranberries and continue cooking 
until berries begin to pop. Remove from 
heat, drain off liquid, and mash berries 
(or force through a sieve or whirl in a 
blender). ‘Add liquid to berry pulp. Coat 
meat in heavy layer. (Glaze will be thick; 
if you prefer a thinner glaze, add more 
cranberry juice.) Makes about 1 cup. 


ROAST GOOSE WITH ORANGE 

GINGER GLAZE 

Sprinkle cavity of an 8 to 12-pound goose 
with salt and pepper. Cut in pieces 1 
onion, several stalks celery, and 1 or 2 
apples: fill cavity. (Or fill goose with 
your favorite dressing.) Close neck and 
abdominal openings with skewers. Place 
on a rack in a roasting pan. Roast in a 
moderately slow oven (325°) until inter- 
nal temperature reaches 180°, or until 
drumstick moves easily (see roasting 
timetable for goose on page 94). Baste 
frequently during last 40 minutes with 
orange ginger glaze until all glaze is used. 
Decorate serving platter with watercress 
and orange slices. For detailed directions 
on how to carve a goose, see page 142. 


Orange Ginger Glaze 

% cup orange marmalade 

Y, cup Port or cider 

| tablespoon wine vihegar 

2 tablespoons finely chopped 

crystallized ginger 

Blend together in a small saucepan the 
orange marmalade, Port, wine vinegar, 
and ginger. Heat until simmering, stirring 
occasionally. Makes 114 cups. 


SUNSET. 
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The good cook in November serves braised 
oxtails, chicken sauté with olives, cod with 
onion sauce...and delicrous apple-potato salad 


When cold roast pork is on the schedule 
for a family supper, try this apple and 
potato salad. Begin with a cup of hot 
soup, and you'll have a quick and nutri- 
tious meal for a busy day. 

Combine 2 cups diced cooked potatoes, 
2 cups diced unpeeled red apples, 4 cup 
minced onion, enough mayonnaise to 
blend (about 4% cup), and salt and pep- 
per to taste; arrange on lettuce. Accom- 
pany with hot toasted shredded wheat 
crackers and Roquefort cheese. Makes 4 
to 6 servings. 


A WONDERFUL SNACK 
This is as good for a substantial snack as 


it is for an appetizer before dinner: moist 
dark rye or pumpernickel bread spread 














with softened cream cheese and a layer 
of thinly sliced smoked salmon, garnished 
with thin rings of raw onion. Lettuce is 
optional. 

When you serve this as a lunch or supper 
sandwich, use 2 large slices of bread and 
a proportionate amount of the fixings; as 
an appetizer, cut the bread in small, 
dainty pieces and serve open-face. 


BRAISED OXTAILS 


As queue de boeuf, braisée, this humble 
dish has starred at many a Frenchman’s 
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table> Served with crusty bread or boiled 
potatoes and a fruit dessert, it makes a 
distinguished yet economical meal. 

Peel 12 small whole onions and cook with 
144 pound diced bacon until lightly 
browned. Remove onions and bacon from 
pan. Dust 2 disjointed oxtails in 4% cup 
flour, sprinkle with 1 teaspoon salt and 
1% teaspoon pepper, and brown in bacon 
fat in pan. Add 1 puréed or crushed clove 
of garlic, return onions to pan, add 6 
small carrots (scraped), 2 cups white 
wine, 1 can (1 lb.) tomatoes, and herb 
bouquet (parsley, bay, and thyme), and 
enough water just to cover. Cover and 
cook very slowly for 24% hours, or until 
fork-tender. Skim off fat, and to the sauce 
add 2 tablespoons flour mixed smooth 
with 1 cup water. Cook until thickened. 
Correct seasoning and serve sprinkled 
with minced parsley. Makes 6 servings. 


SOFT SAUCE FOR PUDDING 

You'll probably want hard sauce for your 
holiday pudding, but it’s nice to serve 
another sauce, too, one that is soft and 
creamy. In the top of a double boiler put 
Y cup sugar and 44 cup each Jamaica 
rum and cognac. Heat over hot water 
until sugar is dissolved; add $ well-beaten 
eggs and cook, whisking, until thick and 
smooth. Don’t overheat or it will curdle. 
If time is no problem, you can add the 
eggs, unbeaten, to the other ingredients, 
and heat while beating to a fluff. Enough 
for 6 to 8 servings. 


SHRIMP APPETIZER TOASTS 

This little snack is inspired by the Japa- 
nese cuisine, and for that reason it is fun 
to cook it in a tempura pan before guests. 
Or use an electric frying pan, if you'd 







rather, but keep the accessories Japa- 
nese: little Japanese plates and bone 
forks, as well as hot towels. 


Grind together 4% pound raw shrimp, 4 
pound raw fat pork, and half of 1 small 
onion. Add 2 slightly beaten eggs, 1 table- 
spoon soy sauce, 2 tablespoons corn- 
starch, and 1 teaspoon sugar. Spread on 
6 slices trimmed bread, and sprinkle top 
with a mixture of 14 cup each fresh bread 
crumbs and sesame seeds. Cut each slice 
in quarters, and fry in oil heated to 370° 
Drain for a minute or two (if you use a 
tempura pan, you'll have a draining 
shelf) before serving. 


MENLO CREAM OF CLAM 

This is a distant cousin of Boula—a soup 
made by combining turtle soup and purée 
of fresh peas and served with a topping 
of browned whipped cream—but is as 
Western as Boula is Eastern. Canned 
minced clams from the Pacific are its 
base. 

Put 1 can (7 oz.) undrained minced clams 
in the blender with 1 cup whipping 
cream. Add the merest suspicion of 
puréed garlic (about 14 of a small clove, 
pressed, or as much as you can pick up 
with the flat side of a toothpick). Also 
add 1 teaspoon glacé de viande, if you 
have it (see page 134 of the July 1961 
Sunset) or 1 teaspoon Worcestershire. 
Whirl smooth in the blender. Cook 1 
tablespoon each flour and butter together 
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for 2 minutes; gradually stir in 1 cup 
bottled clam juice and 1 cup milk. Com- 
bine with clam mixture and simmer until 
slightly thickened and smooth. Correct 
seasoning, pour into $3 or 4 heat proof 
bowls, and top with 34 cup heavy cream, 
whipped. Put under the broiler to brown 
lightly. Serve immediately to 3 or 4. 


EGGS SURPRISE 

This dish is made from leftovers, plus a 
few eggs. Spread mashed potatoes about 
1% inches deep in a shallow buttered 
baking dish. Using the bottom of a glass 
or cup, make six indentations in the po- 
tatoes. Half fill each well with leftovers— 
minced meat, poultry, or fish, mixed with 
gravy or sour cream, and nicely seasoned. 
(If you prefer, use leftover cooked vege- 
tables.) Drop an egg in each depression. 
Sprinkle the whole with melted butter 
and, if you wish, with shredded cheese. 
Heat in moderate oven (350°) for 15 
minutes, or until the eggs are just set and 
the potatoes hot and slightly browned; 
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serve with or without tomato sauce. 


DANISH POTATOES AND ONIONS 
Here’s a casserole that goes nicely with 
roast lamb, beef, or veal. It’s rather rich, 
so the meat should be served without 
sauce or gravy. To simplify its making, 
use canned potatoes. 





Cover 18 small (1-inch) onions with boil- 
ing water, and let stand 5 minutes. Drain 
and peel, being careful to scrape, not cut, 
the root ends. Simmer until just tender, 
“ drain, and reserve. Cook 18 very small 
Cooki ¥ RAISIN new potatoes (or use 24 balls cut from 

oo one larger potatoes) until just tender; drain, 
hs oP ag eagle boy peel, and combine in greased 14-quart 
Sioa, dh Galeloee Po louver. casserole with onions, Combine 3 cups 
So try adding a handful or so of well-seasoned cream sauce with 1% cup 
lightly floured Sun-Maids to 6) crumbled blue cheese. Cook 2 or 3 min- 
your favorite cookies. Use them & — utes, and pour over the onions and pota- 
to glamorize, energize your cook- - RAISIN toes. Correct seasoning. Cover top with 
ing and baking! Cakes 14 cup fine dry bread crumbs; dot with 


, : . 2 tablespoons butter. Heat in a moderate 
° ® You'll be delighted with the I . 
For quick-energy flavor difference Sun- Maid oven (350°) for 25 minutes. Makes 6 
between-meal snacks Raisins make when added to servings. 
e Buy the handy, thrifty your cake mixes. Sun-Maids 
Sun-Maid 6-Pack—ideal \ 9) lend extra energy, too. And COD WITH ONION SAUCE 
for outings, lunch boxes, [egress they’re great body-builders—be- 
sweet treats—in fact, : thev’re | ded ‘th i 
whenever you’re hungry! t a CaaS Sey 56 cae WHA iron, 
4 calcium and vitamins. 

















Salt cod is beloved by people of many 
different nationalities for its flavor, nu- 
trition, and economy. Like its cousin, 
lutefisk, it is especially honored on Christ- 


Send for FREE Recipe Book mas Eve, but it’s a fine food to serve 
@ Write to Sun-Maid Raisin Growers of California, Dept. S-111, Fresno, Calif., throughout the year. 
for your copy of ‘‘Delicious Sun-Maid Raisin Recipes.”’ 3 7 
To make this dish, freshen 1 pound salt 


= ee ee ee ee ee ee ee 2 cod by soaking in cold water for 3 or 4 


hours, changing water several times. 
ALWAYS IN G00D LSI: Cover with boiling water and simmer 10 
;| minutes. Drain and break into large 
flakes, discarding any bone. Peel and slice 
+ large onions and cook, covered, in just 
enough water to keep them from sticking 
(about 1 cup). When the onions are ten- 
der and have absorbed the water, chop 
them fine and add to 3 cups medium 
cream sauce. Add the fish; season with 
salt if necessary, and plenty of freshly 
ground pepper. Heat and serve with 
boiled potatoes or on toast. For color and 
flavor accent, you can add minced pim- 
ientos and/or green peppers. Makes 6 
servings. 
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CHRISTMAS CARDS 


CHICKEN SAUTE WITH GREEN 
RIPE OLIVES 
Green ripe olives are a California spe- 
cialty. They are superb alone as a relish 
or snack, and are a delicious addition to 
simple dishes such as this. 
~ Have two 2-pound broiler-fryers dis- 
wan-drensed Birds Besarve the Bost! jointed. Cook them quickly in %4 cup hot 
- BELL'S Famous Since 1867 for seasoning Pout- olive oil or salad oil in a heavy pan 
'| (brown lightly on all sides). Add 1 can (1 
lb.) tomatoes, 1 large puréed clove garlic, 
14 cup minced parsley, 4 teaspoon basil, 
salt and pepper to taste, and 1 cup white 
table wine. Cover and simmer for 20 
minutes, then add 1 cup green ripe olives 
(cut from their pits before measuring). 
eae Cook another 10 minutes or until the 
A MEAL WITHOUT BELL'S {S LIKE A sauce is reduced one-half. Serve with hot 
DAY WITHOUT SUNSHINE rice. Makes about 6 servings. 











Walla Walla 
will change your mind about spinach 


in this | 


SPINACH 


1 15-0z. can Walla Walla Spinach 
1 1-lb. can red salmon 

1 3-o0z. can sliced mushrooms 

1 tbsp. butter 


1 half-pint carton dairy-soured cream { 
Lemon slices \ 


Heat spinach in its liquid, adding salt to taste. 
Drain well. Chop if desired. Cook drained 
mushrooms gently in butter; add sour. cream. 
Warm together over low heat. 


Place drained salmon on platter, cut in half 
lengthwise, rounded sides up. Garnish with lemon 
slices. Arrange hot drained spinach in a mound 
opposite cold salmon. Hollow out center. Fill with 
hot mushroom-sour cream sauce. Sauce may be mixed 
into hot, chopped, drained spinach before serving. 


What a dish —spinach and fish! To be specific, Walla 
Walla tender, young spinach is terrific teamed with salmon. 
Love at first bite— and second helping — this quickie will 
be a “flavorite” with both the cook and her family. 

(You know, of course, that cleaned, cooked, ready-to-heat 
’n’ eat canned Walla Walla Spinach is far, far faster 

than fresh or frozen.) 


Walla 


ROGERS WALLA WALLA CANNING CO./MILTON-FREEWATER, ORE. For menu variety, keep these other delicious Walla Walla 
s vegetables handy. 























For Fuesta Flan! CERAMIC SHAKER SET for only $1.00 


These bright salt and pepper shakers add a gay touch to your table... 
very, very fiesta! Especially when you're serving a spicy South of the 
Border meal of Gebhardt’s famous Mexican foods! Made of hand painted 
ceramic, 4, inches high, these eye-catching Mexican cactus shakers, in 
their orange pots, are festive for decoration and very useful, too. A $3.00 
value, they are yours, exclusively from Gebhardt’s Mexican Foods, for just 
$1.00 and 2 labels from amy Gebhardt products. Clip coupon below and 
send for your ceramic shakers today. Send for several! Nice for gifts, too! 























For eating fun—all the family loves chili! And al\ chili lovers know 
there’s no chili flavor like the spicy rich taste 
of Gebhardt’s! Only Gebhardt’s has the secret 
of the authentic Mexican chili flavor — like the 
old-time, original chili cooked in the copper 
kettles of the Southwest years ago. Plenty of 
juicy, top quality beef and protein rich beans 
skillfully seasoned with Gebhardt'’s original 
chili powder—for that chili all the family loves! 


Genuine Mexican Tamales! 


Made true to tamale tradi- 
tion for fiesta feasts! Packed 
in rich, Gebhardt -seasoned 
chili gravy for extra good 
flavor. Tastiest when served 
with Gebhardt’s real Mexi- 
can chili poured generously 








CON CARNE 






Ceramic Shaker Sets, Box 1767, San Antonio 6, Texas: | am enclosing $ (check or money order preferred) 
and labels (2 per set) from any Gebhardt products shown on this page. Please send shaker sets 
to address below. 
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MONEY-BACK GUARANTEE—If you are not satisfied with 
the shaker sets, return them and we will send a full cash 
tefund. Good only in U.S.A.. Hawaii and Alaska. Void in 
states where taxed or prohibited. 
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CHILI 
POWDER 


For adding the authentic flavor of 
sunny Mexico to all foods — nothing 
equals Gebhardt’s Real Chili Powder. 
It’s the original chili powder! 


Gebhardt’s sweet, spicy flavor comes 
from imported ancho chili pods... 
grown only in the high plateaus of 
Mexico. Every ounce of Gebhardt’s 
is pure, active flavor essence, with no 
salt or filler for added bulk. And 
every grain is ground fresh and 
sealed in glass. Gebhardt’s is full 
strength — goes twice as far. 


So, get the original. Ask for Geb- 
hardt’s Real Chili Powder. Your 
favorite grocer has it. 


A real gf delight = Lan 
night! Brown. 2 ozs. of shredded, 
dried beef in melted butter. "Stir in 
% Ib. grated cheese, 1 cu io 


Gebhardt’s Chili Powder. Simmer 
and stir in three beaten eggs. Cook 
until eggs set and serve hot. The 
single teaspoon of Gebhardt's Chili 
Powder gives these eggs a touch of 
flavor genius. It’s the original chili 
powder, made by Gebhardt's— 
world’s most experienced maker of 
fine Mexican foods. 


FIDEO de PESCADO 


Here's a seafood dish with a Mexican 
flavor! Saute green peppers and 
onions 'til tender. Add 2 c. tomatoes 
and 1 can tomato sauce seasoned 
with salt, pepeer, ba per, bay leaf and | t. 
Gebhardt’s Chili Powder, cover and 
simmer 40 minutes. Add'l c. cooked 
fish to hot sauce and serve on hot 

spaghetti. ove ou get authentic 
South of the Border” flavor. Insist 
on genuine Gebhardt's Chili Powder. 
It’s America’s favorite! 
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Low calorie salad 


dressings 


If you’re looking for ways to cut calories, 
consider the dressings you use on salads. 
We pass along these three suggestions 
from other Sunset readers. 


For those who are partial to Roquefort 
dressing on mixed greens, this one offers 
the rich taste of the conventional recipes 
plus an extra tangy flavor contributed by 
the buttermilk. 


ROQUEFORT BUTTERMILK 

* PRESSING 

Slowly stir 1 cup buttermilk into 1 cup 
mayonnaise until well blended. Stir in 3 
ounces Roquefort cheese, grated. Cover 
and store in the refrigerator until needed. 
If you prefer a thinner dressing, stir in 
additional buttermilk, and you'll reduce 
the calories per serving even more. Makes 
2% cups. (About 50 calories per table- 
spoon.)—B. C., Mountain View, Calif. 





This dressing is related to guacamole, 
and like that versatile Mexican dish, it 
can be used as a dip, a condiment, or a 
topping. To start we suggest you use it 
to dress sliced tomatoes and cucumbers, 
vegetable combinations, or citrus fruit 
salads. 


AVOCADO-CHEESE DRESSING 

Mash 1 medium-sized soft avocado with 
% cup cottage cheese, adding 14 tea- 
spoon salt, dash of pepper, 3 tablespoons 
lime juice (or lemon juice), and 1 table- 
spoon garlic wine vinegar (or cider vine- 
gar). If you wish, whirl the mixture 
smooth in your blender. Stir in 1 finely 
chopped green onion, including top. If the 
mixture becomes too thick when refriger- 
ated, thin with a little chicken stock. 
Makes 114 cups. (About 32 calories per 
tablespoon.)—M. R., Olympia, Wash. 





Here’s a delicious dressing for cabbage 
slaw, especially those combinations that 
include fruit. Try it on a salad made of 
finely shredded cabbage with seeded 
grapes and a few chopped nuts. 


CREAMY BANANA DRESSING 

Using a blender, whip together 2 medium- 
sized ripe bananas, 44 cup mayonnaise, 
% cup buttermilk, 3 tablespoons lemon 
juice, 2 teaspoons prepared horse-radish, 
% teaspoon salt, 1 teaspoon sugar, and 
% teaspoon liquid hot-pepper seasoning. 
Tf you don’t have a blender, beat the in- 
§redients together until smooth with your 
electric mixer. Makes 124 cups. (About 
% calories per tablespoon.)—H. N., San 
Francisco. 
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Thanks to a radically-changed 
ELECTRASOL”... even in hardest water 


NOW YOU CAN 
SEE THE 
DIFFERENCE! 











= 
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No film! No streaks! No spots! 
3,187 tests in all makes of 
dishwashers proved it! 


Try radically-changed Electrasol because it 
e contains exclusive new ingredient... 
prevents excessive foaming due to pro- 
tein food soil. 


e releases full-force spray action in your soe 
dishwasher... for much better washing Hage 


and rinsing! 
e is still low priced! 


| SPOTL 
get new Blue Ribbon | FILM-FRee 


ELECTRASOL 


JUST RELEASED “e100 o1, inc. 1961 


by Economics Laboratory to assure spotiess results from any dishwasher 
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The all-important chore this month is to clean up the garden— 

0" loan “ rake up fallen leaves, gather dead twigs and fallen branches, 
Betu cen Tans, much needs domg cut back perennials, clean out beds of spent late-blooming 
annuals, pull up and burn all diseased or insect-infested plants 
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Autumn planting... everything from tulips to trees 


Many a November of recent memory has 
been a transition period in which warm 
days and workable soil of summer gradu- 
‘ally gave way to cold winds and wet 
ground. Herewith, some pleasant garden- 
‘ng electives when November weather is 
Mavorable, along with some must-do 


‘thores to get the garden ready for winter. 


‘Pruning pamphlet 

“Although November is a bit early to be- 
in major winter pruning chores, it’s not 
bo early to write for Pruning Ornamental 


Brees and Shrubs (Extension Bulletin 
6, Washington State University, Pull- 


Nman, November 1960), Both experienced 
‘and novice gardeners will benefit by add- 


"ing this leaflet to their garden reference 


‘shelves. 


/The concise text and easy-to-comprehend 
line drawings make various kinds of prun- 


Sing come clear with only a little study. 


Mn Washington, you can pick up a free 
Sopy at your county extension agent’s 
fice. If you live in Oregon or Idaho, 
idress your request to Extension Serv- 
be, Box 328, Washington State Univer- 
ty, Pullman, and include 10 cents. 


flake your own leaf mold 
fere’s a way to make your own leaf 
bid without much more effort than 
pbu’d expend in sweeping the leaves off 
e lawn: Make several circular bottom- 
ss “baskets” of 1 to 3-feet-wide wire 
encing or wire mesh cut into lengths of 
ibout 10 feet; bend each length of fencing 
mesh into a circle and fasten the ends 
bgether with bits of wire. Place these 
ound the garden where rain can reach 
them, but out of sight—behind trees or 
ge shrubs. As you rake, pile leaves in 
the bins in layers; firm and thoroughly 
ter down each layer, or rain will not 
netrate. Fill each bin completely. In 
bout two years you'll have a supply of 
eaf mold. 
Don’t confuse this with composting. Good 
f mold builds slowly, so don’t add 


Weeds and grass clippings to the leaf 
fold bins. 


ose bonnet 
etimes it’s worthwhile to pamper 
rose by protecting it with a “bonnet”— 
"especially if you are intending to grow 
“Bhow-quality roses. 
‘Bonnets make a good substitute for na- 
tural shade, and shade is sometimes nec- 


“tssary when unseasonably hot sun beats 
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DARROW M. WATT 


Shaped like tepee, muslin bonnet measures 
10 inches in diameter, is 11 inches tall 


on the rose bed. In coastal areas, they 
protect from rain, lessening the threat of 
mildew and rust. Gardeners readying their 
most perfect blooms for a rose show often 
count on bonnets to hold the rose in bud 
during the crucial hours before it’s cut 
for the show. 

The bonnets pictured here are modeled 
on those used for years by English flower 
show exhibitors. Made of muslin, they fit 
over a wiré frame and can be removed 
for washing or storing. Height can be 
adjusted to the individual rose; a loop of 
twisted wire attaches each bonnet to a 
wooden stake. 

It’s possible to employ the rose bonnet 
idea using other materials. Mr. and Mrs. 
Ernest M. Hofer of Portland have fash- 
ioned bonnets of lightweight sheet alu- 
minum, which reflects heat instead of 
transmitting it. To make an aluminum 
bonnet, cut out a circle about 10 inches 
in diameter, remove a quarter segment, 
and staple the remaining piece into a 
cone. The cone can then be wired to a 
stake. 

The muslin rose bonnets pictured cost 
89 cents each or $10 a dozen, if you order 
them from the Portland Rose Society 
(3825 S. E. Carlton Street, Portland 2; 
attention, Mr. Joe Battaglia). 


Fill empty containers 

with evergreens 

Pots and tubs planted with summer flow- 
ering annuals don’t have to stay empty 
over the winter. Buy small evergreen 
shrubs and trees in gallon cans, or balled 
and burlapped, and plunge them into the 


containers as fillers; next spring you can 
set them out in the garden and replant 
the containers with some of the new va- 
rieties of annuals. 

To pot an evergreen temporarily, set the 
plant (in its can or burlap root wrapping) 
in the container and fill in around the 
root ball with peat moss. Topdress with 
peat moss or pebbles. 


Planting conifers 

Conifers grow as natives throughout the 
Northwest; even so, they require careful 
planting if they are to thrive. This is par- 
ticularly true of late fall planting, when 
trees are dormant and no new roots will 
form immediately to take hold in the 
surrounding soil. 

Dig a generous hole, at least 6 inches 
wider all around than the wrapped root 
ball. Check the drainage by filling the 
hole with water; if water stands, dig 
deeper and put in a drainage layer of 
sharp gravel. 

Before unwrapping the roots, prepare 
good backfill dirt by mixing well-rotted 
manure and peat moss with the soil you 
took from the hole. If the soil around the 
tree roots is heavy, gently wash the ball 
with a hose to free the outer roots. It is 
a good idea to have a helper hold the 
tree upright while you gently fill in the 
hole with backfill earth. Be sure to set 
the tree at the same level it grew in the 


Ss. C. WILSON 


Conifer ready for final planting step: Re- 
move twine, burlap; backfill with soil 
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nursery; you can determine this by ex- 
amining the trunk. 

When you finish planting, provide ade- 
quate support for the tree to prevent its 
tipping in the wind. Water it again after 
firming the soil close to the trunk, to 
force out any air trapped at the roots. 
Check periodically during the winter to 
be sure that the tree doesn’t settle too 
deeply or rock in the hole. 


Tulips in clumps 


Tulips planted in rows have a formal 
look; planted in clumps, they take on an 
informal charm. Here’s one way to achieve 
this casual effect: 

With a trowel, draw a circle 12 to 18 
inches in diameter where you intend to 
plant. Then roll five or six bulbs of one 
variety into the circle. Plant the bulbs 


where they land (you can separate by @ 
couple of inches those that are touching), 
Set them 4 to 6 inches deep. 





Ever remove a tree stump? 


We're planning a story on the re- 
moval of tree stumps, for publica- 
tion within the next few months. 
We'd like suggestions, accompanied 
by simple, clearly labeled sketches, 
based on your experience. We'll in- 
clude the best of these in our story. 
Please address suggestions to Garden 
Editor, Sunset Magazine, Menlo 
Park, California. 











NOVEMBER WORK LIST: Here are the chores that need dog 


Annuals, Plant sweet peas this 

month for earliest bloom. Work soil 
trenches 16 to 20 inches deep, enriching 
with compost or manure; then plant seeds 
1 to 144 inches deep. 
You can still sow seed of annual chry- 
santhemums, marigolds, stock, sweet alys- 
sum, clarkia, godetia, gilia, and candytuft 
in well prepared ground. If quail visit 
your garden, put bracken or fir branches 
over newly seeded areas. 

Begonias, fuchsias, geraniums. Don’t 

let fine fall weather beguile you 
into leaving these tender plants outdoors 
until a freeze catches them. If you haven’t 
already made winter plans for these three, 
do it now. Lift tuberous begonias, cut off 
excess top growth but leave the stalks, 
and allow tubers to dry in a cool place. 
After two weeks, the stalks will lift away, 
and you can clean and store the tubers. 
Cut back fuchsias and the geraniums you 
want to carry over: let them go dormant 
in cool, dry storage. 

Bulbs. You can continue planting 

hardy bulbs until the ground 
freezes, but the sooner you plant, the bet- 
ter. Roots should have a chance to begin 
growing before the ground gets too cold. 
(One exception: Bulbous iris are best 
planted in November or even December.) 
Mulch late-planted bulbs after the sur- 
face of the soil is frozen; otherwise the 
mulching material affords an ideal shelter 
for rodents and insect pests. 

Clean-up. Get rid of all debris, 

boards, and boxes—anything that 
might afford a snug retreat for pests over 
the winter. Pull up and burn diseased or 
insect-infested plants. 
Clean your weed-killer sprayer very thor- 
oughly, preferably with warm, soapy wa- 
ter, before putting it away for the winter. 
Any remaining poison residue will cause 
trouble if the sprayer is used for other 
things next spring. 
Drain outside water connections and 
cover faucets. 
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Greenhouse. Young plants in the 
greenhouse need all the light they 
can get now. Clean the glass inside and 
out. Any portable propagating cases can 
be moved from the shade into good north 
light. 
Heather. Early November is still 
a good time to make heather cut- 
tings. Take 1 to 2-inch-long tip or heel 
cuttings from non-flowering shoots and 
insert in sand and peat. The flat can be 
left open to the rain under trees, but 
plants must be checked for heaving after 
a freeze. If the cuttings have been pushed 
out of the ground, sprinkle on a little dry 
peat moss and press them down again. 
House plants. Keep the tropical 
kinds of cactus (such as the Christ- 
mas, mistletoe, and orchid cactus) and 
the wax plant (Hoya carnosa) just moist 
enough through the dark days of winter 
to keep the leaves from shriveling. The 
snake plant (Sansevieria) also likes dry 
conditions; weekly watering is ample. 
Lilacs. This is a good time to layer 
lilacs. Select a single well grown 
shoot, about 3 feet long and approxi- 
mately 3 years old. Bend it over to peg 
part of it down under 4 inches of good 
soil; bend it sharply (scrape away some 
of the bark at the under side of the bend) 
so that the emerging section is as near up- 
right as possible. It usually takes about 
18 months for enough roots to form that 
the new plant can be cut away. 
Perennials. Continue to divide and 
replant fall blooming perennials as 
long as your ground is workable. Michael- 
mas daisies and phlox especially benefit 
from this, every third or fourth year. 
Primroses. If soil in the primrose 
bed is not good, spread compost 
and bonemeal (or well rotted cow ma- 
nure) around plants. Some gardeners use 
a dressing of superphosphate, 5 pounds 
per 100 square feet. 
Rhododendrons. Yellowing leaves on 
rhododendrons often indicate lack 


of acidity in the soil. Several things can 
correct this: a dressing of topsoil taken’ 
from beneath pine or hemlock trees, le 
mold from oak trees, or a light sprinkling 
of aluminum sulfate on the soil. Be care= 
ful to keep the aluminum sulfate away 
from nearby lime-loving plants like li 
or clematis. 
Rock garden. Pull the last of the 
weeds, mulch rosette-forming hairy 
leafed alpines with rock chips. These? 
plants are inclined to catch and hold wa-) 
ter; if their leaves are also in constant 
contact with moist soil, they rot quickly. 
Roses. You can take 6-inch-long 
hardwood cuttings of climbers or) 
species roses from November through 
early March. Store them in moist sand 
over the winter and plant in spring with 
one growth bud above ground. Sift wood 
ashes that accumulate in the fireplace at 
this time of year, and sprinkle around 
rose bushes. 


Shrubs and trees. Check all the large” 
shrubs that were transplanted this: 
season. If you find a large number of? 
flowering buds, remove at least half of 
them in order to encourage vegetative 
growth. Spread a mulch after the first] 
hard frost to prevent excessive freezing 
and heaving. Don’t discard shrubs that 
seem to be in poor health because of 
transplanting or drought; they may re- 
cover completely by next spring. 
Shrubs can be transplanted as long as 
the ground is neither frozen or soggy wet. — 
Deciduous trees are best moved when} 
they are bare of foliage. Water thoroughly 
after transplanting, but don’t create 7 
liquid mud—wet soil is eolder and freezes 
more quickly than moist soil. Apply a 
protective mulch after the first hard frost. 
Vegetable garden. Dig in all plant 
refuse if you have no compost pile. 
Sow a cover crop of rye or vetch if the 
soil needs organic matter. It will grow all 
winter, and be ready for spading or tilling 
in by early spring, after soil is crumbly. 
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SECURITY 


People of all types and sizes and ages want it. If only 
it were as easy to find as grandfather’s lap, where you 
fat so snug and safe. But in the grown-up world of 
fesponsibility, security is often a will-o’-the-wisp. We 
Would like to help you find it...as we have helped 


many thousands of others. The United of Omaha man will 
work with you in carefully planning your own personal 
lifelong program for security. Security is his business. 


UNITED BENEFIT 
LIFE INSURANCE COMPANY 


A TWO-BILLION DOLLAR rita @ LiFe INSURANCE COMPANY 


Heme Office: Omaha, Nebraska. Service Offices throughout the United States, Canada, Canal Zone and Pusrte Rice. 
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Even on the coldest day in winter, . & 
you can still get “basking warmth” with 
Standard Heating Oils. They give 
clean, safe, all-enveloping warmth just 
like the sun. So take the gloom out 

of winter, call your quality Standard 
Heating Oil Distributor today and 
order Standard Heating Oil...for the 
warmth of a sunny summer day. 
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STANDARD OIL COMPANY OF CALIFORNIA 


SUNSET 





CALL YOUR STANDARD HEATING OIL 
DISTRIBUTOR— Look in the Yellow 


Pages under “‘Oils, 


OREGON 


Cummings Transfer 
& Fuel Co. 
ASHLAND 

Conklin Fuel Co. 
ASTORIA 


Columbia Oil Co. 
VERTON 


BEA’ 
Diamond Fuel Co. 
Oil Heat Co. 


BEND 

y. L. Harley 

CASCADE 
Manchester's 

Coos BAY 

Forrester Home Oil Co. 
COQUILLE 

City Heating Oils 
CORVALLIS 
Christenson Fuel Co. 
McNesby and Aubry, Inc. 
COTTAGE GROVE 


Cottage Grove Heating 
Oil Service 


EUGENE 
‘Automatic Heat Co. 


Manerud-Huntington Fuel Co. 
GROVE 


FOREST 
Oil Heat Co. 


GRANTS PASS 
Grants Pass Fuel Oil Service 
Stinebaugh Oil Co. 


HELIX 
H. L. Campbell 
HILLSBORO 


TH FALLS 
Dunn's Heating Oils 
Frankford Fuel Co. 
MCMINNVILLE 
McMinnville Fuel Co. 

‘ORD 


MEDF 
Faber Fuel Co. 
Valley Fuel Co. 


Molalla Fuel Co. 
MYRTLE POINT 
City Heating Oil Co. 


Lincoln Burner Oil Service 
OREGON CITY 

DeBok Oil Service 
PENDLET 


Fuel and Heating’’ 


CENTRALIA 
Barner-Swenson Fuel Co. 
CHEHALIS 
Barner-Swenson Fuel Co. 
COLFAX 

Williams Fuel Co., Inc. 
ENUMCLAW 


Enumclaw Transfer 
& Storage Co. 
EVERETT 


City Fuel Co. 
H. 0. Seiffert Co. 


FERNDALE 
Holman Transfer Co. 


GIG HARBOR 

Fox island Trading Co. 
Gustafson Fuel 
GOLDEN 


IDALE 
Inland Investors, Inc. 
1AM 


HOQU 

Grays Harbor Fuel 
Lawrence & Macon Fuel Co. 
KELSO 


Campbell Fuel Oil Co. 
Wilcox and Flegel 
Fuel Oil Co. 


KENT 

City Transfer Co. 

LEAVENWORTH 

Motteler's 

LONGVIEW 

Campbell Fuel Oil Co. 

Wilcox and Flegel 
Fuel Oil Co. 


MARYSVILLE 
Marysville Fuel and 
Lumber, inc. 


MT. VERNON 

Cameron Heating Oil Service 
OLYMPIA 

Acme Fuel Co. 

PORT ANGELES 

McMahan Fuel Co. 
Peninsula Fuel Co. 

PORT ORCHARD 


PORT 
City Transfer Co. 


PUYALLUP 
independent Fuel Co. 
Puyallup Fuel Co. 
RICHLAND 


Fairchild Fuel Co. 
RYDERWOOD 


Anton Johnson 


ON 
Penland Bros. Transfer Co. SEATTLE 


PORTLAND 

Diamond Fuel Co. 
Holman Fuel Co. 
Howard's Heating Service 
Oil Heat Co. 


ROSEBURG 
Roseburg Fuel Oil Service 
South End Fuel Co. 


ST. HELENS 
Pennell Oil Heat Co. 


SALEM 
Tweedie Oil Co. 
Valley Oi! Co. 


SILVERTON 
Silverton Heating Oil Service 
SUTHERL 
E. A. Barnes Fuel Co. 
SWEET HOME 
Ripley's Heating Oils 
TAFT 
Coast Burner Oi! Service 
TILLAMOOK 
Economy Fuel Co. 
TOLEDO 
Smith Transfer Co. 
Woodburn Heating Oil 
Service 
IDAHO 

BOISE 
Foster Heating Service 
Howard Oil Co. 

WASHINGTON 
ABERDEEN 
Grays Harbor Fuel Co. 


Lawrence & Macon Fuel Co. V: 


island Transfer Co. 
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Diesel Oil Sales Co. 
Central Oil Delivery 
Eastern Fuel 
Electro-Watt, Inc. 
Griffin Fuel Co. 
Parks-Frederic Fuel Co. 
Sound Oil Co. 
Watson-Hall Co. 
Youngs Fuel Co. 
SEDRO-WOOLLEY 
White Fuel & Transfer Co. 


SELAH. 
Partiow’s Lumber 
& Fuel Co. 


SOAP LAKE 

Owen Hambright 
SOUTH BEND 

South Bend Transfer Co. 
SPOKANE 

Appleway Fuel Co. 

Great Western Fuel Co. 
Johnson-Bungay Fuel Co. 
SUMAS 

Chris Jorgensen 

Sumner Fuel Co. 
SUNNYSIDE 

Farmers Feed & Fuel Co. 


uel 
Joe Thomas Heating Oils 
Perklond Fuel Oil Service 


TENINO 
Lycan Heating Oil Service 
ANCOUVER 
— Oil & Burner Co. 
Power, Inc. 


WOODENVILLE 

Lowell De Young 

WENATCHEE 

Wells and Wade, Inc. 

Wenatchee Fuel Co., inc. 
WALLA 

Tausick and Kauffman 

Tum-A-Lum Lumber Co. 

WISHRAM 

Wishram Heating Oil Service 

YAKIMA 

Artificial Ice and Fuel 

Rovig, Inc. 





For gardens 
west of the mountains .. . 


Pacific Pride... 


a new apple tree 


"Pacific Pride’ is a newly patented apple 
variety that originated west of the Cas- 
cades at Mount Vernon, Washington. 
This reverses a trend—most introduc- 
tions come from east of the mountains— 
and is good news to home gardeners in 
Western Washington and Western Ore- 
gon; for apple varieties from east of the 
mountains don’t always perform as satis- 
factorily in the cooler, wetter climate 
along the coast. 


UNUSUAL BACKGROUND 

The new apple’s background is as un- 
usual as the apple itself. The mother tree 
grew apparently from seeds tossed out 
with apple pie parings about 1909. 
Apples for that particular pie came from 
an abandoned orchard of ‘King,’ ‘Graven- 
stein,’ and ‘Bellflower’ apple trees. 
Evidently some lucky accident of Puget 
Sound weather allowed the ‘Gravenstein,’ 
which blooms early, to overlap the flow- 
ering season of the much later blooming 
‘King.’ ‘Pacific Pride’ is a result of a 
“King’-‘Gravenstein’ cross. 

By the 1950’s the single mature tree had 
become well known locally for fine apples 
with an unusual keeping quality. Sher- 
man Fox, who had enjoyed eating the 


apples for more than a dozen years,. 


brought the tree to the attention of Skagit 
County horticulturists. They examined it, 
ran extensive tests on the fruit,and judged 
the tree distinctive enough to propagate. 
Mr. Fox was granted a patent for ‘Pacific 
Pride’ apple on October 4, 1960. 


WHAT ABOUT THE FRUIT? 

Apples of ‘Pacific Pride’ are larger than 
‘King,’ yet they have the ‘King’ ability 
to hold quality in winter storage. They 
have the early ripening crispness and the 
juicy flavor of ‘Gravenstein.’ Water core, 
scourge of apples grown in wet climates, 
seems almost eliminated in this case. 
Tests by cold storage firms indicate ‘Pa- 
cific Pride’ apples, properly stored, hold 
both flavor and texture until late April. 
To create early-bearing trees no more 
than 12 to 15 feet tall, shoots from the 
original tree have been grafted on both 
dwarf and semi-dwarf rootstocks. The 
young trees, which are self-pollinating, 
are expected to begin bearing fruit as 
three-year-olds. 

Gardeners who would like to try a ‘Pacific 
Pride’ tree or two in the home orchard 
can find them at several Northwest nur- 
series this fall, at about $3 each. 





just plug your TV set 


into this NEW 
Winegard Booster Pack 


and watch your picture 
IMPROVE INSTANTLY! 


Now—get much more power into your 
TV set—get better pictures instantly 
with this wonder-working, transistor 
“Booster-Pack.” Reach out and get far- 
off stations—reduce picture “snow”—get 
sharper, snappier contrast. Channels too 
weak to enjoy will come in bright and 
clear, black and white or color. 

Winegard “Booster-Pack” will power 
from one to six TV sets simultaneousl y— 
or, will allow you the convenience of 
TV-FM antenna plug-in outlets in every 
room. Costs less than 27c a year to 
operate. Installs in minutes. Your TV 
service dealer will deliver the Winegard 
“Booster-Pack” for only $34.95. For free 
detailed brochure write today! 


Winegard 


































Chick, Lady 


GET OFF THAT CHAIR... 


d-CON MOUSE-PRUFE 


THE FASTEST, CLEANEST, EASIEST WAY 
TO RID YOUR HOME OF MICE! 


If you have a mouse problem, you want 
d-CON Mouss-Prure. For d-CON Mouse- 
PrRuFE contains a mouse-killing ingredient 
recommended by U.S. Public Health Authori- 
ties. Mice hungrily eat d-CON Mousse-Prure 
because of its special patented-process form- 
ula . . . eat themselves to death—painlessly! 
MousE-PRUFE is so easy to use... just pull 
tab on package. . . bait feeds automatically. 
Best of all, when used as directed, Moussg- 
PrUFE is safe to use around children or your 
favorite dog or cat, yet is 
guaranteed to keep your 
home and property mouse 
free—or your money back! 


d- E 
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gardening, foods, home-building, crafts and travel. A 
postcard brings you a complete catalog. 


HOW-T0-D0-IT Scene 


at leading book sellers—or order direct from 
Lane Book Company, Menlo Pork, California 





LIQUID 
WRENCH 


SUPER-PENETRANT 
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SUNSET IS THE PERFECT GIFT... 


Only: | year $3, 2 years $5, 3 years $6 
‘ (in 7 Western states and Hawaii) 


SUNSET, Menlo Park, California 








The super-penetrating rust 
solvent that quickly loosens 
rust and corrosion. 









































You have a use for 
SPRAY 
PAINT 


In Ready-to-Use Aerosol 






































African bulbs... 
rosky, but fun 


If you don’t mind gambling for some of 
your spring color, consider these three 
African natives: babiana, ixia, and spa- 
raxis, half-hardy bulbs that may or may 
not survive the winter. In areas east of 
the Cascades you have to bring them 
along in pots set in a coldframe to keep 
them from freezing. West of the moun- 
tains they can be set out in the garden, 
but if the ground should freeze to a depth 
of 3 inches, you'll probably lose them. 
We think they’re worth the gamble for 
their graceful and refreshingly bright 
colored flowers, which open in April and 
May. Compared to sturdy daffodils and 
tulips, they’re delicate looking plants, 
growing 6 to 18 inches tall. This is the 
month to plant them; if set out earlier, 
they push out top growth that may get 
frosted back. 


BABIANA, IXIA, SPARAXIS 

Babiana, commonly called baboon flower 
(because in its native South Africa ba- 
boons like to eat the bulbs), has fragrant 
freesia-like blooms in shades of lavender, 
blue, red, and cream, depending on the 
species. 

Babianas are easy to grow from seed; one 
specialist offers seeds of B. hypogea (royal 
blue) and B. stricta sulphurea (pale yel- 
low to white). 

Ixia crowds slightly cup-shaped flowers 
on 12 to 18-inch stems. You can buy the 
corms in mixed colors or by named varie- 
ties in a range that includes orange, blue, 
yellow, and red. 


Sparaxis has open, funnel-shaped, gladio- 
lus-like blooms measuring an inch across; 
they are carried in 12-inch spikes above 
sword-like leaves. They are usually avail- 
able in mixed colors of yellow, red, laven- 
der, and white. 


CULTURE 
For best luck west of the Cascades, plant 
these bulbs at a depth about four times 
their size in the warmest, sunniest, most 
protected spot in your garden. Standing 
water is as disastrous for them as frozen 
ground, so be sure soil is well drained. 
If you garden east of the Cascades, plant 
them in pots and set in a coldframe. In 
a 5-inch pot, you can plant six sparaxis 
corms (an inch deep) or twelve babiana or 
ixia corms (2 inches deep). When the tem- 
perature reaches 45°, move them from 
the coldframe into the garden. 

Next spring, tops and roots will begin to 
grow at the same time and will require 
moisture. After blooming, give the bulbs 
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until July to ripen, then dig and store. 
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RESEARCH MAKES THE DIFFERENCE 


WORLD’S LIGHTEST, ALL-TRANSISTORIZED 
BATTERY or AC OPERATED, TRULY PORTABLE TV 


Weighs only 13% lbs.* The world’s smallest and finest personal 
portable television. No finer compact, (Only 812” x 7” x 9”) direct-view 
television is on the market. This SONY 8-301W is a triumph of 
modern electronic engineering that operates on AC house current, its 
own rechargeable battery, or a 12-volt car or boat battery... any- 
where, any time, within range of any VHF channel! Indoors or out, 
the 814” direct-view picture is clear, reflection-free—a joy to see. 
SONY RESEARCH MAKES THE DIFFERENCE. And, if seeing’s 
believing—see this truly superb instrument now! Available at your 
favorite department store or TV dealer for a demonstration. Quanti- 
ties are limited. List: $249.95* Optional battery pack 

*without battery pack 


*Prices slightly higher in the West and South. 
SONY CORP. OF AMERICA 514 Broadway, New York 12, N.Y. 

















Living room terrace is separated from dining terrace by 30- 
inch-high concrete block wall that ties in with the painted 


DARROW M. WATT 


concrete brick house. Floribynda roses below. Facing south, 
screened by house and trees on right, garden gets little wind 


Splat-level terraces match split-level rooms 


View through glass doors of the dining room to upper terrace. 
Paved area is too warm for comfort on midsummer days but is 
a delightful sun trap during the cool winter and spring months 
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In designing the two terraces in this garden, landscape architect 
Rosalind Wheeler took advantage of the natural zoning sug- 
gested by a change in level between dining and living rooms. 


On the smaller upper terrace, paving and planting pockets 
create an outside “room” adjacent to the dining room. Below, 
a grass area, surrounded by a concrete path and planting beds, 
provides a pleasant, uncluttered garden view from the stepped- 
down living room. Much of the elegant, spacious feeling of 
these areas comes from their simple rectilinear form. 
Although the terraces are quite different in character, and can 
be used separately, they were designed as a unit, and function 
together effectively when the occasion requires. 

During large parties on warm summer evenings, guests gather 
in groups on both terraces, and move from one to the other 
by way of the steps at one end of the retaining wall. 

The living room terrace has a large, velvety green carpet of 
bent grass surrounded by the same exposed aggregate paving 
used in the upper terrace. Glass doors slide back to open the 
living room completely to the outdoors. Music is carried out- 
side from a speaker just inside the door. 

The owners are Mr. and Mrs. Robert L. Chambers, of Ather- 
ton, California. (For more about this garden, turn the page.) 
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...MADE POSSIBLE BY THE INDUSTRIES WE SERVE 


The millions of people who wouldn't trade our California way 
of life for any other can thank industry for their good fortune. 
For without industry, there would be opportunities for only a 


few to make their homes in California. Bi U N ITE D 

United California Bank, through long continuing service ol 

United California Bank through long continuing lai CALIFORNIA 
o the electronic industry and all California industry, has a . ee 3 

share in its phenomenal growth—a huge and truly rewarding a BAN K 

investment in the California way of life. 


LOS ANGELES | SAN FRANCISCO 
This bank that serves industry is best for you, too—offering Southern District Headquarters | Northern District Headquarters 


you the same sound, business-like approach to your banking 600 South Spring Street | 405 Montgomery Street 
problems. You should expect no less in matters so important. 


MEMBER FEDERAL DEPOSIT INSURANCE CORPORATION 


THE MODERN BANK—WITH OFFICES BORDER TO BORDER THROUGHOUT CALIFORNIA 
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What 

famous people 
own these 
Barcajoungers ? 


Y OU den't have to be famous to enjoy 


the BarcaLounger. Just weary. Five 
minutes in a BarcaLounger will convince 
you this is the world’s most comfortable 
chair. Lean back and the BarcaLounger 
leans back with you. Slowly fatigue begins 
to vanish, tensions unwind. 

And the BarcaLounger is beautiful furni- 
ture too. It comes in 17: models, Traditional, 
Early American and Modern. Choice of 
coverings is limitless. This Christmas, buy 
a chair that gives you both beauty and com- 
fort. Buy a BarcaLounger. See it at your 
dealers or send 25c for a striking color cat- 
alog to Barcalo, Dept. S-27, 166 Chandler 
Street, Buffalo 7, New York. 


Ceil Chapman, top fashion de- Arthur Murray, famous dancing Charley Conerly, New York Giants 
signer, chose BarcaLounger above “aA instructor, has been a Barca- Star quarterback, relaxes after 


all other reclining chairs. Lounger owner for many years. games in a BarcaLounger. 


me neauttfut, restful OBKCA\OUNACY 


PATENTED 
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Warm, sunny terrace off the dining room is surrounded with 


ered star jasmine borders end of both terraces. Four pink flow- 
fragrant plants. Roses grow on either side; bed of white-flow- 


ering ‘Daybreak’ cherry trees grow out of the star jasmine 


DARROW M. WATT 


Split-level terraces match 
split-level rooms 


i we ee Ey 


DINING AREA 


L-FLORIBUNDA ROSES 


N 


DAPHNE 


MAYTEN TREE 
GREVILLEA ROSMARINIFOLIAC 


,. FLOWERING CHERRY 
YBREAK’ a 


Lower terrace as seen from the living room. Roof overhang pro- 
vides shade on paved area directly outside the doors, Italian 
buckthorn at rear will soon make a solid privacy screen 
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Planting plan shows relationship between living, dining patios 
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Exotic Aechmea fulgens displays cluster of scarlet “berries” tipped 
with purple flowers above a rosette of shiny green leaves, dusted gray 


Handsome as house plants 


Few plants offer the gardener so much for 
so little as the aechmeas—members of 
the bromeliad family (which also includes 
the pineapple). In addition to their hand- 
some foliage and unusual flower clusters, 
several species give an extra bonus: color- 
ful berries that hang on for a month or 
more after the flowers fade. 


In winter, early spring, A. fasciata sends up cluster of rosy pink flower bracts in 
which nestle pale blue flowers. Gray-green leaves are striped with silvery white 
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Native to tropical America, these plants 
will grow where temperatures go as high 
as 130° or as low as 32° In frost-free 
sections of California, many species can 
be grown outdoors; but don’t overlook 
their merits as house plants. They re- 
quire minimum care and give maximum 
reward in beauty. Indoors, aechmeas 


make handsome companions for ferns, | 
orchids, begonias, or African violets. 


AECHMEAS’ REQUIREMENTS 

Light. Aechmeas will retain good foliage 
color in even a darkened corner of a room, 
but need good light to produce flowers. 
Potting soil. The best soil mix for aech- 
meas is a slightly acid one, rich in humus 
and quite porous. One good growing me- 
dium consists of equal parts soil, coarse ~ 
river sand, and peat moss, plus one-half 
part crushed granite. To assure proper 
drainage, put crushed rock or broken 
crock in the pot (to about one-third full) 
before adding soil mix. 

Water. To provide adequate moisture for 
these plants, fill their naturally built res- 
ervoirs (formed by the rosettes of leaves) 
with about one inch of water once a week 
or when dry. When grown in the hot, dry 
atmosphere of the house, aechmeas also 
appreciate an overhead spray of water on | 
their leaves at the same time. Water the 
soil, too, if dry. 

Alkaline water or water high in salts is 
not to their liking; in areas where these 
such water conditions exist, collect rain 
water whenever possible and use this to — 
fill the cavities in the crowns of the plant. 


Food. Aechmeas are not heavy feeders; a 
monthly feeding should be adequate. Use 
a mild organic fertilizer or a dilute solu- 
tion of a commercial plant food. 
INSECT PESTS 

Scale insects are about the only real 
trouble-makers on aechmeas. The most 
common‘ are a soft brown scale and a 
hard shelled kind called black aechmea 
scale. Although the hard shelled scale is 
the more persistent and difficult to con- 
trol, both can be killed by spraying with 
malathion at regular intervals when in- 
festations occur. 

Occasionally thrips attack young plants, 
but a periodic malathion spray will kill 
off this threat as well. 


INCREASING YOUR SUPPLY OF PLANTS 
Shoots that grow off from the side of the 
main crown of foliage (technically and 
reasonably called offshoots) can easily be 
removed to start new plants. When they 
begin to form at the base of the parent 
plant, apply a topdressing to the soil sur- 
face to cover the base of the new off- 
shoots and stimulate root activity. Wait 
until base of offshoot is hard and woody 
before attempting to remove it; soft, suc- 
culent growth is vulnerable to rot. 

To remove the offshoots, break them care- 
fully from the mother plant, holding the 
main stem firmly, or cut them off with a 
sharp knife as close to the main stem of 
the parent plant as possible. Plant the 
offshoots in 3 or 31-inch pots, moving 
them on to a 4 or 5-inch size when they 
become rootbound. They will usually pro- 
duce flowering plants one to two years 
after separation from their parent. 
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*..and thanks for giving us Sunset. We’ll enjoy it all year” 


Sumsef IS THE FRIENDLY GIFT 


A friend is usually someone who likes what you like. Enjoys the same 
things you do. Sees eye to eye with you. That’s why you’re friends. 


You like Sunset, find it helpful, enjoyable and relaxing. So will your 
friends. Why not give them Sunset for Christmas? 


A year’s subscription to. Sunset is a thoughtful, friendly Western gift. 
It will strengthen the bond of your common interest, spark your con- 
versations for the year to come. Make you still better friends. 


Best of all, Sunset is so easy and economical to give. Special Christmas 
gift rates send your first twelve-month Sunset subscription anywhere 
in the West* for only $3. Each added gift (and you may include your 
renewal) costs only $2. 


Use the order envelope next to this page. One check will send Sunset 
subscriptions to all your friends. Before December 25th they will 
receive a lovely full-color card announcing your thoughtfulness. 


Sunset’s the friendly gift. Send it to those special, your-kind-of people, 
your friends—as a monthly reminder of your friendship all year long. 
They, too, will say, “Thanks for giving us Sunset.” 


*Because Sunset is written in the West exclusively for Westerners, the 
tates above apply only to addresses in California, Oregon, Washing- 
ton, Arizona, Nevada, Idaho, Utah and Hawaii. Rate for Sunset to 
all other addresses: $4 per year. 


THE MAGAZINE OF WESTERN LIVING 


Each gift of Sunset will be announced before 
Christmas by a full-color card signed with your name. 


LANE MAGAZINE COMPANY, 








MENLO PARK, CALIFORNIA 








The joy of 


Vis RAN! DiviNG 


FIND IT...AND KEEP IT... 
WITH HELP FROM ' —— 


addr 


Are you really enjoying life, full of sparkle and 
fun? Are you getting the exercise you need — 
INDOORS —to look and feel your best? For the 
beautiful body you want for summer sun (or winter 
paradise), start NOW to tone and condition your 
muscles with SLIM-Master! Just a few minutes 
a-day in the privacy of your home can work wonders. 
Ask for SLIM-Master Exercise Appliances for the 
family ...in department and sporting goods stores. 
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VIBRA-Barbell 


More than a barbell, because it's e/ectric y 
... first and only exercise appliance of its if . | _ 


kind! Sends a glorious tingle from : 
RQ ‘ q 
~ : 






head to toe with every motion ... makes 
you feel exhilaratingly a/ive a// over! 






















WONDERFUL 
GIFT ITEM 
VIBRA-Barbell, $ 50 
complete with , 4A plus tax 
“Magic Pad" f ve with Magic Pad 
Send for free . ; 
illustrated booklet. y 


Address Dept. S-11. ‘}, Just clip on the “Magic Pad”, 


—— — be) Ml and massage away bulges, 
‘4 “at © ease tired spots. Feels good! 
ia 

VIBRA-Barbell does everything 

ordinary barbells can do—and 

more! Tones, conditions muscles 
like magic — yet weighs 

only 12 Ibs.; the whole family 


can use it, without over- 
exertion. 


CYCLE EXERCISERS 


The complete exercise appliance; firms, condi- 
> tions every muscle, improves coordination. 2-. 

way action... easy for the whole family to use. 

Today's modern, /ow-cost way to keep fit! 


_PERFECT GIFT FOR GIVING! 


Manual model $33%° tax 
Electric model $99° tax 


Send for free illustrated booklets. 
Address Dept. S-11. 


Central Stamping and Manufacturing Co., Polo, Illinois 


Also manufacturers of a fine line of yard and garden tools. 






















These shrubs offer 


autumn color 





Numerous deciduous shrubs take on in- 
triguing autumn shades. Generally their 
contribution to the fall scene receives lit- 
tle attention while the colorful deciduous 
trees steal the show. It’s a revelation to 
rediscover their great warmth of color. 
We hope that the few mentioned here 
awaken your interest and curiosity, and 
you'll go on to discover more. In addition 
to fall color, most of these offer outstand- 
ing displays of spring or summer flowers. 
All are winter hardy throughout the 
Northwest. You might have to search for 
dwarf winged euonymus and Oriental 
photinia, but other kinds are readily 
available. 

@ Bridal wreath (Spiraea prunifolia 
‘Plena’). Fall color, rich red. Flowers, 
masses of small double white. Fruit, none. 
Height, to 6 feet. 

® Chinese azalea (Rhododendron molle 
and hybrids). Fall color, yellow, orange, 
and red. Flowers, yellow, orange, and 
rose, in clusters. Fruit, not ornamental. 
Height, 4 to 5 feet. 


@ Common snowball (Viburnum opulus 
‘Roseum’). Fall color, rich deep red. Flow- 
ers, large, round, pure white, in clusters. 
Fruit, none. Height, more than 10 feet. 


@ Dwarf winged euonymus (EF. alatus 
“Compactus’). Fall color, intense rose red. 
Flowers, yellow, inconspicuous. Fruit, 
purple, opening to expose orange seeds. 
Height, to 6 feet. 

@ Enkianthus (E. campanulatus). Fall 
color, brilliant red. Flowers, pendulous, 
yellow, red-veined bells in clusters. Fruit, 
not ornamental. Height, to 15 feet. 


®@ Japanese barberry (Berberis thunber- 
git). Fall color, yellow, orange, and red. 
Flowers, small, yellow, in clusters. Fruit, 
small, scarlet berries, showy after leaves 
fall. Height, 4 to 6 feet (B. t. ‘Atropur- 
purea, the purple-leafed form, is also 
good for fall color). 


® Oakleaf hydrangea (H. quercifolia). 
Fall color, bronze to crimson. Flowers, 
unusual creamy white, in elongated clus- 
ters. Fruit, not ornamental. Height, to 
6 feet. 


®@ Oriental photinia (P. villosa). Fall 
color, bright red. Flowers, small, white, 
in clusters. Fruit, bright red _ berries. 
Height, to 15 feet. 


® Tree peony (Paeonia suffruticosa). Fall 
color, yellow, orange, and red interspersed 
with some green. Flowers, large, white, 
light pink to crimson. Fruit, not orna- 
mental. Height, 4 to 6 feet. 

(Norte: Some shade recommended in hot 
summer areas.) 
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THERE'S 
MINK-SIZE 
MONEY 
ert 


when your new home is stucco 


You save almost $1,000 on a house with 2,000 square 
feet of wall when it’s built with stucco. That’s mink-size 
money. Also, what doesn’t burn? What can’t termites 


stucco, stucco. When you get your stucco house, 
make sure your stucco is reinforced with Keymesh® or 


Keymesh Paperbacked Lath, which makes good stucco 
eat? What is it you don’t have to paint? Answers: stucco, even better. 


KEYSTONE STEEL AND WIRE COMPANY, Peoria, Illinois 
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Performance- 
with 


. GRAVELY 


Gravely does the job other tractors can’t! The 
unmatched performance of the Gravely Tractor 
gives you dependable POWER at your command 
to mechanize your lawn, garden and farm jobs. 

POWER to mow the toughest rough or the fin- 
est lawn. Choose from 30 job-proved tools! 

NEW full-flow Oil Filter, NEW Power—now 
6.6 HP! All-Gear Drive, Optional Starter. Riding 
or Steering Sulkies. 

Ask your authorized Gravely Sales and Service 
Dealer for a FREE DEMONSTRATION. Or, 
write for FREE 24-page “‘Power vs. Drudgery’”’ 
Booklet today! 

GRAVELY TRACTOR STATIONS 
1486 Colorado Blvd., Los Angeles, Ph: Clinton 6-0889 
15701 Highway 99 
Lynwood, Wash. (So. of Everett) 
Ph: PRospect 8-5577 


400 Carlson Bivd. 
Richmond, Calif., Ph: BEacon 4-8000 


Fastest Relief For This 
Painful Foot Trouble 
For corns and pain between the 
toes you need this special size 
and shape Dr. Scholl’s Zino-pads. 
Painful pressure stops almost 
instantly. Used with the separate 
Medications included, soft corns be- 
tween toes are quickly removed. 
15¢, 45¢ boxes. Sold everywhere. 


Dr’ Scholls 


yAlslem ey-1 eh) 








Between 
Toes 





SCHULTZ -INSTANT 
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PLANT SHINE 
The original plant polish used and 
made famous by leading floral design- J 
ers. Safe, harmless for Philodendron, 
Ivy, all hard-faced living plants. Per- 
manent lustre, dust-resistance for life 
with only one application. 50¢ bottle with applica 
tor lusterizes over 2000 average-size leaves. Avail- 
able wherever plants are sold. Or send 50¢ to . 
4045 4thSt tt 2. Me 








You save more than money 
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with U.S. Savings Bonds 














S. C. WILSON 
a 


| 


j | 
j 
; 


ote agate 


LO he dE ae St it 


~™ 
om 
~~ 


~ 


Clumps of these giant snowdrops bloom in early spring among white trunked birches. 
Equally effective, and more widely available in Western nurseries are the similar- 
looking snowflakes (Leucojum). Interplant daffodils for splashes of cheery yellow 


Snowflakes and snowdrops 


In California and other parts of the West, 
snowflakes (Leucojum) are the early 
birds of the so-called spring flowering 
bulbs (many of which actually bloom 
before spring is officially here). In cold- 
winter areas, the early blooming bulbs 
are the snowdrops (Galanthus). One spe- 
cies is pictured above. 

L. aestivum, often called the summer 
snowflake, gets a big jump on spring by 
blooming as early as November, continu- 
ing into the winter months. This species 
has strap-shaped leaves, 12 to 18 inches 
long; each stem, as long or longer than 
the leaves, carries three to five pendulous, 
white, bell-shaped flowers whose six 
pointed segments are jauntily dotted 
with bright green. 

The spring snowflake, L. vernum, often 
confused with the summer snowflake, 
bears only one flower, similar to those 
described above, on each 12-inch stem. 
The leaves are about 9 inches long. 
Snowdrops are close relatives of the snow- 
flakes. Gardeners living in the inter- 
mountain country and in higher altitudes 
in California can grow the enchanting 
common snowdrops (G. nivalis), hardy 
little bulbs that thrive in cold -winters. 
They produce -two-.or three -basal leaves 


and carry a‘single white bell with green- 
tipped segments. 

Although it is carried by only a few 
specialists, the giant snowdrop (G. elwesii) 
which comes from Asia Minor, is a far 
better species for most of the milder sec- 
tions of the West. It has large, waxy, 
white bells, 144 inches long, carried on 
12-inch stems. Like other snowdrops, its 
flower segments have green tips. 
Snowflakes and snowdrops are definitely 
cut out for the kind of planting called 
“naturalizing”—in which you set out 
bulbs more or less at random, at different 
distances apart, mostly in groups. Al- 
though snowflakes and snowdrops will 
grow in sun or partial shade, we’ve no- 
ticed that those in high shade under de- 
ciduous trees thrive and look as though 
they belonged there. 

Plant snowflake bulbs with the tip 4 
inches under the surface of the soil, snow- 
drops 2 to 3 inches (see the bulb planting 
chart on page 85). Like daffodils, these 
bulbs increase readily and can remain un- 
disturbed for several years. When the 
flowers dwindle in size and number, lift 
the clumps (after the foliage dies down 
in summer), separate the bulbs, and re- 
plant in thoroughly prepared soil. 
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Zenith stereo defies comparison 











The world’s finest, most complete stereophonic instrument in a single cabinet—with new 


Zenith pioneered Stereo FM Radio! Now Zenith brings you all the rich beauty of Stereo FM, combined 
with the breathtaking realism and sound separation of Zenith’s exclusive ‘‘Extended Stereo”. Here is the ulti- 
mate performance of stereo and monaural recordings, AM, FM and new Stereo FM radio—all in a single cabinet. 
This magnificent instrument also features Zenith’s new “Stereo Professional” record changer—world’s finest 
home console changer precision designed for stereo! Pictured here, the Zenith Sibelius, Danish modern styling 
in walnut veneers and hardwood solids. Model MH2670, $775*. Zenith quality high fidelity stereo consoles 


come in an exciting array of authentic designs, that complement your finest furniture, starting at $179.95*. 


The quality goes in 
' before the name goes on 


phonograph=, radios and in i 
and Southern dreas. Prices and specifications seaeet ¢ to » change without notice. 
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“A host of dancing daffodils” —massed between and in front of ‘Mrs. Nette O'Melveny, ‘Scarlet Elegance. A standout is 
liquidambar trees in the Sunset garden. Among favorites for ‘Rustom Pasha’; large flowers with golden segments and in- 
large planting are ‘Carlton, ‘Dick Wellband, ‘February Gold, tense orange-red crowns didn’t fade in the least in spring sun 


If you could plant only one kind of spring 
flowering bulb in your garden, you could 
If ] | | hardly do better than to choose daffodils. 

r { Here are some reasons: 

y Ou cou C Pp ath ® They're easy to grow. 
| k ° d f ® They adapt to many climates and soils. 

J 

on Vy One In O ® They’re available in a remarkable array 
é of flower forms and colors (see the color 

Pe Oo fl CAS b lb photograph on page 82). 

Spl In? OWE! Ine Uu @ By careful selection of varieties, you 
can have daffodils in bloom from Decem- 
ber (the earliest are usually the paper 
whites) to May (there are several late 


SUNSET 





|DYo}t) o)(-ea'Zo] (Ul-e Galdhsisiletwmelii-la. 


SAVE Sa DTA) 8 oe 


3465 33-PIECE CHEST FULL O'TOOLE 


Limited time only at 
your DeWALT dealer 





Chest contains all these 
genuine DeWalt tools 





Plywood Saw 
Sander Disc 


INA 


Boring Bit Set 





POWER SHOP, you can give him a custom-made 
steel chest complete with select tools...33 pieces in 
all...and all are genuine DEWALT brands that shop- 
wise men use for quality work. Buy this great com- 
bination... DEWALT plus CHEST FULL O’ TOOLS 
and SAVE BIG $66. 45. For limited time only. Hurry 
to your DeWalt dealer and place your order now. Be 
sure of delivery for Christmas. 


Wheel 
This is the biggest Christmas bargain you’ve ever 
had! Now, when you give him a new DEWALT 
Dado Knives 


“Buffer-Polisher 


Dado Cutters 


pps 


192-Page Book a 


DEWALT, Inc. Dept. s-1161 
A Black & Decker 8\\8S\0\4Ry 


Lancaster, Pa. 

(J Send me special Chest Full O’ Tools information. 
L] Send name of nearest dealer. 

Name 

Address. 
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Rotating color in pots. Large pots of daffodils placed in necxt- 
size-larger pots sunk to rim in ground. Follow with later bloom- 
ing bulbs, summer annuals, and fall flowering chrysanthemums 








Bulbs in raised beds. Advantages include good drainage, earlier 
bloom because of extra warmth, near-eye-level color, and 
freedom from invasion by rodents (especially good for tulips) 





Quick color in paving. Lift bricks or stones, plant bulbs di- 
rectly in prepared ground—or grow in pots and plunge after 
buds form. Lift the bulbs after bloom and replace the paving 


flowering kinds). 

e They’re permanent, increasing from 
year to year. 

® To the everlasting gratitude of many 
Western gardeners, daffodils’ bitter tast- 
ing bulbs repel gophers. 

© And, as you see here, they can be used 
in many different situations. 

If you must plant later than November, 
select varieties with extra large bulbs, 
such as ‘Carlton,’ ‘Fortune,’ or ‘King Al- 
fred.’ Be sure that the bulbs you buy are 
firm and healthy. 


In warm winter climates, bulbs from the 
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Northwest or from abroad will bloom 10 
days to two weeks later the first year 
than in succeeding years after they have 
become acclimatized. 

For permanent plantings that can re- 
main undisturbed for as long as five 
years, follow the rule of planting three 
times as deep as the diameter of the bulb. 


Annuals such as marigolds, petunias, 
phlox, and. zinnias may be planted for 
summer color in permanent daffodil beds. 
Summer watering will not harm healthy 
bulbs. Chrysanthemums started in pots 
or cans can follow the earlier blooming 
plants to provide autumn color. By the 


Above-ground planting around reflecting pool. Daffodils planted 
individually in hexagonal concrete conduit sections (4 and 6 
inches in diameter), set around concrete bowl! filled with water 


time the chrysanthemums are out of the 
way, the daffodils will have started grow- 
ing (although still unseen), and their 
leaves will poke through the surface in a 
short time. 

Remember that daffodils face the sun; 
locate bulb beds on the north of paths 
and drives, but on the south side of walls 
or fences. 

Plant the earliest varieties toward the 
back of wide borders, late-blooming vari- 
eties in front. 

Whenever possible, plant in graceful, tap- 
ering groups or drifts. Daffodils look stiff 
and seem ill at ease in straight rows. 


SUNSET 

















G-E THE SIGHT & 
SOUND OF RADIO 











RADIO RECEIVER DEPARTMENT, UTICA, NEW YORK 


STEREOPHONIC FM RADIO IS NOW A REALITY 


Two separate sound channels literally surround you 
with music of thrilling’ depth and fidelity. You must 
hear it to appreciate it. 
Hear it at its best on this General Electric radio, de- 
signed by the same engineers who pioneered and proved 
the FM Stereo broadcasting system now in use.* 
When closed, the cabinet is a compact 19%" wide by 
124" high by 83s" deep. Speaker-doors swing wide to 
give console-like sound separation. And they detach in 
seconds for up to 16 feet of separation. Sound is su- 
perb, as you'd expect of any General Electric radio. 
Besides FM Stereo, you can enjoy monaural FM and 


AM on this new radio. And you can even attach a turn- 


table to play stereo records through it. They all sound 
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magnificent because the cabinet is crafted of genuine 
hardwood veneer for the fuller resonance, richer tone 
that only fine wood gives. 

Hear FM Stereo on this new General Electric radio 
at your dealer’s. He also has clock-radios, table models 
and portables—both FM and AM—all from the number 


one manufacturer of radios in America. 


*Stations in Schenectady, New York City, Philadelphia, Chicago, Boston, 
San Francisco, Los Angeles, Seattle, Dallas and other cities are already broad- 
casting FM Stereo. More are following every week. 


Progress Is Our Most Important Product 
GENERAL @@ ELECTRIC 


229 





Bulbs will 


eTOW almost 


anywhere 


A satisfying thing about bulbs is the ease 
with which you can slip a few into odds 
and ends of places in the garden. 

Crocus, muscari, hoop petticoat daffodil 
(and other little daffodils), and miniature 
tulips are just right for planting in cracks 
between paving, in niches in rock gardens 
and walls, or at the base of small shrubs 
or trees. 

Clumps of Dutch iris, and larger tulips, 
hyacinths, and daffodils make a perennial 
border come alive in spring. 

In mild-winter climates, interplant suc- 
culents with spring flowering South Afri- 
can bulbs—Gladiolus tristis, freesias, ix- 
ias, sparaxis, and Tritonia crocata. 


Yellow species tulips interplanted with 
blue violas create a charming combina- 
tion for an intimate, close-up situation 
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ART HUPY 


Stately Darwin tulips, planted in drifts, bloom among deciduous azaleas. Delphinium 
behind will flower later. Shore pine makes dark green backdrop in corner. Garden 
of Mr. and Mrs. John L. Scott, Seattle. Landscape architect: Beardsley and Brauner 


DARROW M. WATT 


White Dutch crocus bloom in a rock garden between leaves of Darwin tulips that will 
bloom about a month later. Soft, furry, gray leaves in the foreground belong to a 
hardy perennial ground cover that is appropriately called lambs ears (Stachys lanata) 


SUNSET 
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HEAD 
OF 
A 
FAMILY 
at the 
age 
of 8 
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A solemn-faced boy—only eight years old—he 
heads a family of two—himself and his three- 
year-old sister. His parents may be dead. He 
doesn't know. All he has time to care about 
now is food for himself and his little sister... 
shoes ...a place to sleep...a blanket. 

Where are they? Perhaps in Korea, or where 
the earthquakes hit in Chile. Or in one of the 
many places where brutal poverty and famine 
still exist. 

Help them? You can—through your church or 
synagogue. Give through your faith’s overseas 
aid program: 


PROTESTANT 
Share Our Surplus Appeal 


CATHOLIC 
Bishops’ Thanksgiving Clothing Collection 


JEWISH 
United Jewish Appeal 


These and other church-sponsored programs 
provide over 80 per ceni of all voluntary 
American overseas relief. 


When your religious faith makes its appeal this 
year...remember why you are asked to give... 
and please give generously! 


@ 











: See Re 
Gravel bank was cut back to the right and the fill was used to make a flat 
shelf building site for the three-level house. Double carport, which adjoins 
kitchen, is level with street and reached by a bridge across the slope 
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Cliffside garden overlooking the Sound 


The site was difficult, but the view was worth i 


In the opinion of Dr. and Mrs. John A. 
Sterner, a beautiful view justifies tackling 
the problems of a difficult building site. 
For their new house, they chose a lot 
high on a bluff overlooking island-dotted 
Puget Sound, with the Olympic Moun- 
tains in the background; at night city 
lights of both Tacoma and Seattle 
brighten the sky. Architects A. O. Bum- 
gardner and Partners designed a three- 
level house well suited to needs of an 
active couple with two small children. 


The landscape problems of such a site 
soon became apparent. ‘ 
Plantings were needed to draw attention ~ 
to the front entrance (down a flight of a! 
steps from the street), and to soften @ 
6-foot-high concrete retaining walls. 
In addition, the owners wanted level play 
space for the children, privacy from 
neighbors higher on the hill, and a way 
to go up and down a gravelly bank. 

Finally, they wanted the whole garden to 
be easy to maintain. 


The photographs show how landscape 
architect Robert W. Chittock used both 
plantings and structures to solve these 
problems. Evergreen ground covers Vinca 
minor and Ceanothus gloriosus thrive © 
on the open slopes. They hold the banks ~ 
and create the same cool green look you'd — 
get from a lawn on a level lot. 

Since you approach the garden from © 
above, there’s an added, unusual perspec- 
tive of the garden. You look down into 
the flower clusters and foliage of rhodo- ~ 
dendrons, at the flaring clumps of hosta, © 
and across the top of a trellis covered 
with wisteria. And you see the pleasant 


pattern that the concrete stepping stones 
From street you look down steps toward entrance and see tall rhododendrons and low make down the hillside when they are 


hostas to right of entrance deck. This lower deck is 8 inches above ground level viewed from above. 
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Overhead is the underside of the bridge to the carport. Beyond front area, highlighted with evergreens and large boulders, 
are the steps from street to the front entrance deck. Graveled doubles as covered play yard, convenient outdoor storage area 


S. C. WILSON 
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Steps at left of carport lead down through low-maintenance bank planting of Overhead trellis creates shade for small paved 
heathers, Ceanothus gloriosus, Vinca minor, mugho pines, and. Oregon grape terrace and furnishes support for wisteria vine 
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Kokeshi Doll Bonbon Servers 


These 5-inch tall nested bowls with tasseled 
lids are genuine Kokeshi boy and girl dolls. 
They make real conversation pieces at parties, 
and the four nested compartments serve as 
handy hide-aways for stamps, paper clips, etc., 
when they’re not entertaining guests. Artistic- 
ally and colorfully hand-painted, finished in 
durable lacquer. Gift-boxed, only $7.95 pair, 
postpaid. Send check or MO to James Fergu- 
son & Co., 240 Walling Bldg., Eugene, Oregon. 
Money-back guarantee. 








- ; 
Your Pets Will Love It! So Will You! 


You'll be delighted with this amazing new 
Pet-Kompac that Massages, Brushes and 
“Kleens-itself” like Magic. Just a simple 
twist—it’s ready to use. Twist again and 
its sturdy 120 bristles retract—ALL tangled 
hair is removed in a flash. You'll never use 
old fashioned combs or brushes again. An 
excellent gift for your pet loving friends. 
Only $1.00 ppd. tax incl. Satisfaction guaran- 
teed. Noble Patents Corp., Dept. S. P.O. Box 


82, San Francisco, California. 
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Jags—The Inner-Outer 


Men, make way for Jags, the newcomer in 
freedom footwear. Throw away the shoehorn, 
you’re in clover. Wear them inside! Wear them 
outside! They fit with ease because they have 
a hidden elastic top that hugs each step, in 
rich, soft, suede leathers and sleek in pattern. 
They’re the best—and for Xmas giving too! 
Avail. in carbon-black, char-grey, olive. Sizes 
6-13. Full sizes only, med. & wide. $11.95 + 
50 post. & 4% tax in Cal. Harvey's Ltd., 489 
E. Colorado Bivd., Pasadena, Calif. 
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Loveliest Gift for A Gardener 


A thoughtfully different gift every gardener 
will cherish. A gift that will be appreciated 
now and always. Cast aluminum plaque with 
raised letters. Finished in black with letters 
hand painted in gold or white. Measures 9”x 
14”, stands 24” high. $7.50 postpaid immedi- 
ate delivery. Send us your gift list. We mail 
your gift promptly and will enclose gift card 
for you. Satisfaction guaranteed. Send 25c for 
complete catalog of other beautiful gifts. Moul- 
trie Manufacturing Co., Moultrie, Georgia. 









Myrtlewood Coasters 


Just the gift you’ve been looking for—a set of 
coasters made of rare Myrtlewood from Ore- 
gon, America’s most beautiful hardwood. A 
Christmas gift for every day use that will 
blend with other furnishings in the home. Dec- 
orative accessory on the coffee table. Cork 
centers make these coasters most practical. A 
unique discriminating gift—a joy to have for 
yourself. Set of six, gift wrapped, $5.50 post- 
paid. The House of Myrtlewood, Box 457N, 
Coos Bay, Oregon. Write for free catalog. 
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Still Time to Knit for Christmas 
Nylana Bulky, quick to knit yarn . . . 35c oz., 
from The Yarn Shop. This yarn of 50% Nylon 
& 50% Wool, is ideal for sweaters and comes 
in 30 beautiful “California Colortones.” We 
dye and process our own highest quality yarns, 
which means substantial savings on any yarn 
you order directly from us. Send 25c for our 
swatch book of actual yarn samples to: The 
Yarn Shop, 560-T Alabama St., San Francisco. 
Visit us in S. F. or Town & Country Village, 
San Jose & Palo Alto. 
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Deep Golden Brown Smoked Salmon! 


Gift inspiration! Everyone loves our tender, 
luscious, steak-thick chunks of prime fresh- 
caught Puget Sound salmon, mild-smoked to a 
deep golden brown, packed and cooked in nat- 
ural juices only! A distinctive, epicure’s de- 
light, perfect for personal or business gift lists. 
(We’ll mail for you!) Gift-pack of six 64%4-o0z. 
cans only $6.95, postpaid in U.S. Try at our 
risk! Our limited pack sells out quickly, best 
order promptly! Ed Carozza’s Harbor Custom 
Cannery, Dept. “S,” Freeland, Wash. 
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Sheer "Throw-Away" Hankies 


Elegant, hand-made, imported sheer handker- 
chiefs look as lovely and dainty as the finest 
silk .. . but they’re made of strong rice paper! 
Magnificent white-on-white designs are copied 
from rare European laces, with dainty scal- 
loped edges for extra finery. Ideal for blow or 
show! Pack of 50 Disposable Hankies only $1, 
postage paid, 3 packs for $2.79. You must be 
pleased or your money back! Order direct by 
mail from Sunset House, 862 Sunset Building, 
Beverly Hills, California. 








Clear-Vu Precision Rain Gauge 


A scientific instrument developed by a meteor- 
ologist. Accurate reading of each hundredth 
inch of rain at a glance! (No measuring stick.) 
Total capacity 11 inches. 14% inches tall. 
Made of durable transparent plexiglas. Com- 
plete with mounting bracket for fence post 
installation and forms for 5-year precipitation 
record. Ideal gift for gardener, rancher or 
hobbyist. $14.50 ppd., tax incl. Western 
Weather Systems, 2223 El Cajon Blvd., San 
Diego 4, Calif. 
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Unique Terry Cloth Xmas Gift-Card 


Wish your relatives and friends a Merry 
Xmas with a set of Decorative Screen Printed 
Fingertip Towels. Available in 6 pairs of as- 
sorted designs: Santa Claus and Snowman 
(above), Christmas Poodles, Holly Leaves, A 
Very Merry Christmas, Noel and Cheers, 
Santa’s Reindeer. Mailed in attractive folder. 
Only $1. Send name and addresses. We ad- 
dress and sign your name; add 14c each for 
handling, postage, and tax. Woodwig Associ- 
ates, 799 San Antonio Rd., Palo Alto, Calif. 








Safe Portable Heat Without Flame 


Therm’x Safety Heaters use a patented, 
proven principle to bring you safe heat with- 
out flame, carbon monoxide or odors. Ideal for 
boats, while camping, hunting or fishing, in 
trailers, cabins or at home for emergency heat. 
Model 22 Therm’z (ill.) gives a steady 2,400 
BTU, price $31.95 ppd. plus 4% tax. Heaters 
and Thermasol fuel available at marine, trailer 
or sporting goods dealers. Free catalog or or- 
der direct from Therm’x of Calif., Dept. S-11, 
World Trade Center, San Francisco 11, Calif. 
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New Garden Flooder Only $1.00 


Now you can “flood” Roses, Geraniums, 
shrubs or lawns the way professional nursery- 
men do. With “Gentle-Flo,” deep soaking ac- 
tion encourages strong, healthy root structures 
without soil erosion. Doesn’t wet leaves pre- 
venting plant diseases. Waters in half the time 
at half the cost. The unbreakable, high density 
polyethylene “Gentle-Flo” attaches to any 
garden hose. Order yours today! Send $1.00 
Ppd. No COD. Surfside Shop, 6767 Neptune, 
La Jolla, California. 
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Old West Masterpieces 


Capture the historic drama of our western 
heritage with full color reproductions of 
masterpieces by Charles Russell and Frederic 
Remington. Limited number of subjects now 
available, including Remington’s “The Smoke 
Signal” (23” x 15”) shown above and featured 
on new U.S. postage stamp. Exceptional fidel- 
ity of colors in the prints makes them treas- 
ured gifts for home or office. Full satisfaction 
guaranteed. $10 each, ppd. Amon Carter Mu- 
seum, Dept. D., Box 9109, Ft. Worth, Texas. 
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The Gift Book of the Year! 


In this 350-page lavish Gift Edition, 153 of 
the world’s most famous artists and writers 
describe their favorite recipes and why they 
like them; Burl Ives’ Barbecue Sauce, Harry 
Golden’s Holishkas, Lawrence Durrell’s Wolf 
at Bay Soup, Erskine Caldwell’s Genuine 
Southern Fried Chicken. Designed by Sidja- 
kov, introduced by Alice B. Toklas, it is the 
one practical cookbook that can be read cover 
to cover. $10 at fine bookstores or direct from 
Contact Editions, Box 755, Sausalito, Calif. 
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A Fresh New Gift—Fine Maytag Blue 
Farm-fresh, cave-cured Maytag Blue Cheese 
makes a fine quality, inexpensive gift. For this 
is no ordinary cheese. Our patient process 
gives you creamy texture; flavor that makes 
taste buds take notice; an obvious handmade 
quality. Perks up salads, appetizers, desserts. 
This holiday, compliment your friends with 
Iowa Maytag Blue. 4-lb. wheel $5.50; 2-lb. 
wheel $3.30; 24 one oz. wedges $3.60; 48 one 
oz. wedges $6.50. All prices ppd. Maytag Dairy 
Farms, Box 5498, Newton, Iowa. 









Newest Deal—Round Cards! 


Be the first to spring this sensation on your 
friends. Watch their startled expressions when 
you deal from a deck in-the-round. Round 
Cards are easy to deal, easy to read, easy to 
hold. Only the shape is different. No more 
dog-eared playing cards! Make clever coasters, 
too. Quality plastic-finish deck, 3” diameter. 
English import. Guaranteed to please or 
money back! Round Cards, only $1.98, post 
paid. Order by mail from Sunset House, 862 
Sunset Building, Beverly Hills, California. 








Ice Cream Flower Molds 


Now you can mold ice cream in exquisite 
flower shapes, just the right size for indi- 
vidual servings. Just fill molds with ice cream, 
pop into freezer. When ready to serve, ice 
cream slips out easily, reproducing every de- 
tail of zinnia, rose, daisy, dogwood, pansy, 
and blackeyed Susan. Ideal, too, for gelatin 
desserts and salads. Set of six, all different, 
only $1.95 postpaid. No C.O.D.’s. Send for 
free gift catalog. Artisan Galleries, 2100-C11 
No. Haskell, Dallas 4, Texas. 
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Day-n-Night Mailbox Marker $1.95 
Your name (or any wording up to 17 letters 
and numbers) appears on both sides of your 
Day-n-Night Mailbox Marker—in permanent 
raised letters that reflect light! Fits any mail- 
box—easy to install in a minute. Rustproof 
—made of aluminum; baked enamel finish, 
black background, white letters. Your Marker 
shipped within 48 hrs. Perfect gift for Christ- 
mas. Satisfaction guaranteed or money back. 
Only $1.95 ppd. from Spear Engineering Co., 
770-C Spear Bldg., Colorado Springs, Colo. 
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A Honey of a Gift from Hawaii! 


Different, distinctive Aloha Honey Bucket . . . 
holds 12-0z. jar of rare Lehua and Kiawe 
blossom pure, dripless honey spread, gathered 
in Hawaii by Miller’s traveling bees. Hand- 
some, re-usable bucket of native woods with 
brass trim is gaily decorated with a miniature 
lei. An exotic taste-treat to delight the epicure 
—or anyone on your list. Attractive, orginal, 
inexpensive! Shipped prepaid anywhere in 
U.S.A. Item AB-111, only $2.00 each. Miller’s 
Honey Co., Dept. S-11, Colton, Calif. 











For Carefree Safety, Pool Economy 


Krohome Pool Cover safeguards children, 
adults—cuts maintenance costs. Durable viny] 
plastic cover rolls on and off easily—keeps 
out leaves, rubbish; reduces chlorine loss, 
keeps pool warmer. Strong, supports weight 
of twelve people. Custom made—0c and 22c 
per sq. ft. complete with alum. pole, tie-downs. 
Send sketch, blueprint or dimensions for free 
estimate. Krohome Industries, Dept. S-11, 
2710 Mt. Diablo Blvd., P.O. Box 935, Walnut 
Creek, Calif. YEllowstone 5-5200. 








Electric Blankets, 2 for $25 


“Sunfields” priced so modestly, you'll want one 
for every bed in your house! Washable shell 
with convertible fitted corners; U.L. approved, 
engineer-lested wiring; two-year replacement 
agreement. Twin or full size with single con- 
trol: pink, blue, mint, beige, red, lemon or lilac, 
ea. 12.98; 2/$25. Full size with dual control, 
ea. 15.95. Made exclusively for us. Order from 
Frederick & Nelson Budget Floor, 5th and 
Pine, Seattle 11, Wash. Please add 50c each 
for mailing. Add 4% sales tax in Washington. 





Authentic Carols in the Old Mission 


One of the most charming Christmas LP rec- 
ords ever made. An RCA custom hi-fi pressing 
of 10 authentic carols of the old Spanish Mis- 
sions of the Southwest, recreated in voices and 
strings of Franciscans at Mission Santa Bar- 
bara. This is a collector’s item, yet its simple 
beauty has made it a Christmas tradition in 
many Western homes. As your gift it brings 
pleasure year after year. $3.98 ppd. Mailed 
immediately. Send check or M.O. to Serra 
Cause, Old Mission, Santa Barbara, Calif. 
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Fill ‘em With Nuts, Let ‘em Serve You 


Never before have you seen anything like our 
Nut Jar Servers—which are hand painted and 
richly decorated. 64” high, each jar holds % 
Ib. nuts or small candies. Remove lids from 
gold walnuts (squirrels are holding) fill jars 
from back, then tilt forward, and nuts pour 
out freely. 12 gold finished Nut Cups complete 
set. 16 piece set mailed ppd. $8.95. Single jar 
$3.25. Nut Cups alone $3.45. Mail your list of 
names & check to:—Kathie Gunnell Enter- 
prises, P.O. Box 2251, Salem, Oregon. 








Classical Greek Terra Cotta Pottery 


Authentic miniature reproductions of famous 
Greek vases in world-renowned museums by 
the leading pottery master of Greece. These 
objects of art, approximately 3” high, are 
painstakingly handcrafted and handpainted. 
They represent the highest achievements of 
classical Greece in the ceramic arts. An ideal 
Christmas gift. Set of 6 colorful vases attrac- 
tively boxed with descriptive pamphlet, ppd, 
$9.45, plus 4% tax in Calif. Mountanos Im- 
ports, 182 Eddy Street, San Francisco 2, Calif. 
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Porta-Play Desk Makes Travel Fun 


The Porta-Play Desk entertains youngsters 
for hours. The light-weight, red-plaid desk, 
with folding handle, is a complete treasure- 
chest filled with trip-tested games and colors. 
Safety rim keeps toys neatly in place while 
traveling, or during sick bed hours. Sturdy, 
luggage construction promises years of use. 
Perfect gift for any occasion. Satisfaction 
guaranteed. Send check or money order for 
$5.95 P.P., Dyess Co., P. O. Box 9226, Fort 
Worth, Texas. 





Counts Golf Strokes—$2.98 


It’s the handiest accessory a golfer can have! 
Practical Golf Score Caddy is worn as a wrist 
watch. A press of the plunger automatically 
shows score per hole in lower window . . . and 
the total score for the complete course in the 
upper windows. No more need for card and 
pencil! Handsome gold-finish case and pigskin 
leather strap. Great gift for golfing friends! 
Money-back guarantee! Golf Score Caddy, 
only $2.98, postage paid. Order from Sunset 
House, 862 Sunset Building, Beverly Hills, Cal. 





For Imaginative Youngsters 


Refreshingly new and unusual toy? Yes! This 
is Marbics, the construction-action set that 
will truly challenge and entertain youngsters 
aged 6 to 11, artists, scientists, and all dads. In- 
vent and build a tremendous variety of friction 
locked structures including devices that run 
automatically on gravitational marble power. 
Obtain your 190-piece, precision crafted Mar- 
bics by sending check or money order for 
$3.98 (postpaid, tax incl.) to: Chewack Indus- 
tries, P. O. Box 27, Winthrop, Wash. 
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Move Burning Logs With Ease! 


Rugged wrought iron construction. Your black 
30” iron tongs will be an asset to any fireplace 
or barbecue. Don’t take chances on burning 
hair and clothing. The one tool that will be 
used at every fire lighting. Will stand with 
your other tools. Why not shop lazy for your- 
self and friends. This is a manufacturer’s offer 
at $3.85 with a full refund if not delighted. 
Price includes sales tax and shipping. No 
C.O.D. please. Frederickson Metal Products, 
1049 Felipe Ave., San Jose 27, Calif. 








Fairy Tale Trees From Denmark 


are perfectly enchanting. Made of snow-white 
paper. They balance on their bases when un- 
folded. About 11 inches high. They are cut 
out in wonderful detail showing little elves 
and geese looking up at the angels, squirrels, 
candles and hangings on the lacy branches. 
Send them to the friends on your list whom 
you wish to remember in a very special way. 
Two trees in one envelope $1.25; four $2.25; 
six $3.00; twelve $5.00. Gifts from the Heart, 
Dept. S, Box 1197, Scotia 2, N.Y. 








Busy Hands Need Athene 


Athene Hand Cream gives instant relief to dry 
chapped hands. The very best natural ingredi- 
ents available are combined in Athene to keep 
your hands smooth, soft and lovely. You'll 
enjoy Athene’s clean, delicate, fragrance and 
you will appreciate how quickly Athene com- 
forts sensitive hands. 7 oz. jar $1.40. Athene 
Hand & Body Lotion 4 oz. 90c, At your favor- 
ite Dept., Drug, Beauty Shop or direct ppd. 
incl. taxes. J. N. MacMartin Company, P. O. 
Box 177, Berkeley, Calif. 


NOVEMBER 1961 





eel 
Wrought Iron Log Basket 


A modern all black full size fireplace basket 
made from durable wrought iron for beauty 
and permanence. For wood in the winter and 
magazines, etc., in the summer. Give your 
hearth that completed look or as a practical 
and beautiful gift for a friend. You buy from 
us with full refund if not completely happy. 
This is a direct from the manufacturer offer 
at $3.45. Price includes shipping and sales tax. 
No C.0.D. please. Frederickson Metal Prod- 
ucts, 1049 Felipe Ave.. San Jose 27, Calif. 
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"Mfg.-To-U" Playhouse 


Factory direct sales make children homeown- 
ers. Features incl.: 100% Redwood—kKiln- 
dried siding—3 plastic windows—Dutch door 
—weather-lite—15 min. assembly (6 sections) 
—Wt. 185 Ibs.—6'x4’x6" high—exactly as pic- 
tured. “Factory-to-U” priced at $69.95 (F.O.B. 
N. Hellywood). Shipped frt. coll. No C.0.D.’s. 
Send check or M.O. to: Basaw Mfg. Inc., P.O. 
Box 657, No. Hollywood, Calif. Calif. orders 
add 4% tax. Also available through better toy 
and dep’t. stores. 





Mrs. Arthur H. Robinson 
1035 Thurmal Avenue 
Rochester, New York 





1000 Name & Address Labels $1 


Any 3 different orders $2 ppd. Your name and 
address handsomely printed on 1000 finest 
quality gummed labels. Padded—packed with 
jree, useful Plastic Gift Box. Use them on 
stationery, checks, books, cards, records, etc. 
Beautifully printed on finest gummed paper— 
1000 only $1. Special—Save Money! Any 3 
different orders $2. Makes an ideal gift. 
Satisfaction guaranteed or your money back. 
Handy Labels, 1123 Jasperson Bldg., Culver 
City 1, California. 
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The most unusual Gift! 


They'll love the new Car Head-Res! Every 
car owner should have one for highway travel. 
Cushions your head and neck, perfect for car- 
naps too. Fits any auto seat, no attachments, 
won’t slip off. Fits on sofa or chair for TView- 
ing. Ideal for drive-in movies. Shredded foam 
rubber corduroy covered. Order now for Xmas 
delivery. Choice of Red, White, Blue, Black 
or Charcoal. Deluxe model with self-adjusta- 
ble brackets. Only $6.98 add 42c post. Car 
Head-Res Co., 8826 Park St., Bellflower, Cal. 








California Almond Meats 


A delicious gift to send your relatives and 
friends, or for your own holiday baking and 
entertaining. Shipped direct from the ranch 
daily, these California Gold Nugget Almond 
Meats are packed in plastic to protect their 
flavor and freshness. Guaranteed 1961 crop. 3 
lbs. Gold Nugget Shelled Almonds — $3.95 
postpaid in continental U.S. No C.O.D.’s 
please. Gift cards enclosed if desired, just let 
us know how you wish cards signed. Gold 
Nugget Ranch, P. O. Box 381, Chico, Calif. 
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Like Walking on Air! 

Walk on air moccasins for the lass with a 
foot that’s hard to fit. This firm offers over 223 
sizes of comfortable, handlaced moccasins for 
the outdoor girl who likes to hike. or the girl 
who relaxes indoors. Foam crepe soles in 
smoke, white. red. taffytan and black leather. 
Full or half sizes 3 to 18, AAAAAA to EEE. 
(Purchases can be exchanged.) Fast delivery! 
Guaranteed to delight! Factory to you $5.95 
plus 50c post. (COD’s accepted.) Moccasin- 
Craft, 58-AS Buffum St., Lynn, Mass. 
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Kiltie 'N Scuff Set by Barry, 3.95 


Gift idea for any man! Perfect for wear after 
tub or shower or in the locker room. Kiltie is 
of absorbent terry cloth, has roomy front 
pocket for keys or valuables. Wrap-around 
style adjusts to all sizes from 31 to 42 waist. 
Matching Angel Tread scuffs have non-skid 
“Angelite” soles, come in sizes S(7-8'), M(9- 
104%), and L(11-12'4). Kilties are white; scuffs 
white with blue trim. Frederick & Nelson, 5th 
and Pine, Seattle 11, Wash. Add 35c for mail- 
ing. Add 4% sales tax in Washington. 

















Safety and Beauty for Glass Doors 
“You're safer if you see it”—Decorate glass 
patio doors with translucent Safety Gems, 
modern decorator color and design. New, dif- 
ferent! Create your own stained glass mosaic 
on any window or flat surface. Won't wash off. 
Original hand-made color pools by artists at 
Stanley Plastics. Thumb pressure applies. 
Copper, yellow, turquoise, emerald, smoke, & 
orchid, spe: color. Ppd. 5 for $1.98 & state tax. 
Box 507, Burien, Washington: Dealer inquiries 
invited. 
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New Space Saver—Spin-A-Spice 
Now . . . gain feet of new storage space in any 
cupboard! Spin-A-Spice revolving spice rack 
requires an area only 8” high x 10” wide. 
Holds over 40 small cans, spices, baby foods 
and other elusive items. $ revolving shelves 
bring the item you want right to the front, in- 
stantly and without fumbling. Fits easily in 
most kitchen cabinets. Order for yourself and 
as gifts today. Spin-A-Spice . . . only $3.95 ppd. 
White or Coppertone finish. The Mail Pouch, 
P.O. Box 125, South Pasadena. Calif. 






Redwood Playhouses 


World’s largest mfr. of children’s playhouses 
sold only factory direct. Select, clear, dry 
Calif. redwood siding; oil stained. Incl. fea- 
tures everyone wants. 6 diversified models to 
choose from, priced from $49.95 (Illustrated 
Model $159.50). Many customers have used 
our playhouses for storage, workshop or bath- 
house, for pets or tools. Write for free catalog. 
Order early for Christmas. We ship anywhere. 
5 Stop Patio Furniture, Dept. S, 11841 Cama- 
rillo St., North Hollywood, Calif. 








Refresh Rooms, Kill Odors Instantly 


Strike Out room deodorizer matches instantly 
kill all bothersome household odors : 
simply and quickly as lighting a match. Ac- 
tually banishes odors . , . leaves kitchen. bath- 
room, all rooms, instantly refreshed. Enthu- 
siastic housewives say nothing does the job 
like Strike Outs, Mail orders immediately 
filled. Three sleeves (9 boxes) $1, 6 sleeves (18 
boxes) #2, 12 sleeves (36 boxes) $4. F.o.b. your 
mailing address, Pacific Match Company, P.O 
Box 1615, Tacoma 1, Wash. 








Dishwasher Replaces Rinse Spray 


Wash dishes faster, easier and more economi- 
cally with the Princess Dishwasher. Touch of 
a button washes, rinses and gets dishes spar- 
kling clean. Converts any automatic rinse 
spray attachment into a quality dishwasher 
in only 3 minutes—and you can easily install 
it yourself! Shipped complete. 2-year warranty 
against mechanical and material defects. 
Money back guarantee. $24.50 postpaid. No 
C.0.D.’s please. Manville Manufacturing 
Corp., Dept. SS, Pontiac, Mich. 
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Send Christmas Photo-Letters! 


Now, a colorful French-fold Christmas card 
in addition to the popular selection of per- 
sonalized Christmas Photo-letters. Snapshots 
of you, your family, ete., plus your own hand 
written or typed message beautifully repro- 
duced exactly as your original. A meaningful 
greeting to everyone on your list. 100 cards or 
letters with envelopes, $11.95; with photos, 
$14.95. Send 10c for kit, sample card and 
letterheads, and simple directions. Christmas 
Letters, 1946 20th St., Boulder, Colorado. 





A Most Heartwarming Xmas Gift 


In giving this.feeder as a gift you will make 
all year seem like Xmas. Many hummers win- 
ter in So. California. This is the only practical 
hummingbird feeder, neither the bees nor any 
other bird can reach the honey water. It can- 
not possibly drip. Cheers up the long winter. 
Sorry, no C.0.D.’s. Price $2.95 plus 18¢ post- 
age. In California add 12c additional for tax. 
Full instruction inchided. Design by Erwin.M. 
Brown, Hummingbird Heaven, Dept. S, 6818 
Apperson St., Tujunga, California. 
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Personalized Pencils—20 for $1 


Personalized Pencils won’t get lost, strayed or 
stolen! A thrilling gift for kids . . . with their 
very own name stamped in brilliant gold leaf 
on each of 20 Pencils. They’re fine quality 
lead Pencils in a glorious array of colors . . . 
with pure rubber erasers. Made to your order, 
so be sure to specify first and last names 
desired. Money-back guarantee! Personalized 
Pencils Set (20) only $1, postage paid. Order 
direct by mail from Sunset House, 862 Sunset 
Building, Beverly Hills, California. 
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Only $2.98 a Yard and 10 Feet Wide! 


Decorators and architects “up end” one piece 
to drape the widest window floor-to-ceiling— 
no seams to sew or show! These sturdy cottons 
launder fluff-dry, never ironed—in primitive 
weaves that look handwoven. (Smart for slip- 
covers.) Natural, white, or custom-matched 
colors—4 weaves, 2.98 to 4.98 yd. Also, pre- 
pleated yardage and draperies to measure. For 
brochure, 14 samples, send 25c to Homespun 
House, 261 So. Robertson, Beverly Hills 24, 
Calif. (San Francisco store, 1124 Sutter). 





SE" “A 





Prem Drrcsne 





Beautiful Northwest Christmas Cards 


This year send superb quality, full-color 
Christmas Cards reflecting the beautiful 
Northwest. At leading departmeat stores and 
card shops or direct from Western Provincial. 
Send $3.75 for 25 cards with envelopes. Spec- 
ify “Northwest Assortment.” Or send 10c for 
sample card, envelope, and catalog showing 
40 different scenic, mountain, sea, ranch, and 
ski cards. Same day service! Satisfaction guar- 
anteed! We pay postage! Order today! West- 
ern Provincial, P.O. Box 950X, Boulder, Colo. 





Handy, Durable Sunset Binder 


This attractive, de luxe binder holds 12 issues 
of Sunset. Copies are bound in a flash; book 
opens flat for convenient reference, Covering 
is deep green leatherette. Makes a welcome 
addition to your own library and a thoughtful 
gift for friends. Each binder will be imprinted 
im gold with the year you specify (1945-1962). 
Only $2.00, postpaid, plus 4% sales tax in 
California. ($2.50 outside Calif., Ore., Wash., 
Ariz., Nev., Ida., Utah, and Hawaii.) Order 
today from Sunset, Menlo Park, California. 
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Jet Hawaiian Flowers for Christmas 


A gift to thrill—twelve Hawaiian-grown 
Anthuriums, exotic heart-shaped blossoms, 
brilliant red, exquisitely waxen with Christ- 
mas-green Ti leaves for contrast. Flown by jet, 
delivered to the door, they are guaranteed 
Hawaii-fresh in perfect condition. Designs for 
arranging, your card or message, jet delivery 
and packaging by Hawaii's finest florist—all 
included—$10.95. Send check or money order 
to—Hawaii Blossoms, Ltd., P.O. Box 128, 
Honolulu, Hawaii. 








Samurai Surgical Stainless Cutlery 
This 9-piece set by one of the Orient’s oldest 
Samurai sword makers is hand-finished by 
families who have worked cutlery over 500 
yrs. Each piece hollow-honed by hand with 
packawood and silver furled handles. Fitted in 
inlaid, hardwood wall or drawer rack. Set su- 
perior to one sold in America for $104.50. 
Truly for the discriminating buyer. Direct im- 
port for Christmas price, $29.95 postpaid. 
Check or M.O. to “Finer Finds,” Box 418, 
Pleasant Hill, California. 








Rotating Musical Christmas Tree Stand 
-Have movement, music and lights with this 
Karosel Tree Stand. Pushbuttons control turn- 
table, music and lights independently. Plays 


two Christmas Carols. Heavy duty; holds 
tree up to 12 ft. high, 54%” base. Tree se- 
cured by large turnbuckles. Water well keeps 
tree fresh. UL approved; mechanically guar- 
anteed. Western delivery before Christmas 
guaranteed. Xmas special—only $19.95 ppd. 
West. States (Calif. res.'add 4% sales tax). 
Kresky Corp., Box 1021, Petaluma, Calif. 
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Farm Fresh Almond Meats 


Newly-harvested, plump, flavorful almond 
meats ready to oven roast or deepfry in their 
natural brown jackets—blanch first, if you 
prefer—then salt and eat—Mmm, wonderful 
treat! Add their good nut flavor to casseroles, 
stuffings and desserts of every kind. Packaged 
in airtight bags to seal in all their fresh flavor 
—and mailed in sturdy cartons postpaid any- 
where in the U.S.A., 8 pounds for $4.00. Order 
Now for delicious Holiday giving—and eating! 
Almond Acres, Acampo, California. 








Heirloom—Hand Sculptured Crystal 


Gifts that you and your friends will cherish 
forever. Our Crystal is not machine cut, not 
frosted, but actuaily hand carved in depth. 
Your choice of Monogram in a beautiful Crest 
or our new Oasis design. Choose the 12-oz. 
tumbler or the 15-0z. double O. Fash. Set of 
4-$4.60; 8-$8.40; 12-812.00. The 8” ash tray- 
$3.25 ppd. Add 4% tax in Cal. Specify design 
& order today. Master Crystal Engravers, 6067 
Hollywood Blvd., Hollywood 28, Calif. Send 
for brochure of other beautiful designs. 
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Cut Pres-To-Logs With Presto Cutter 
Smart new Presto Cutter snaps off Pres-to-log 
wafers 1” thick or more with push of handle! 
No sharp blades, nothing to get out of order. 
Overall size 3” x 6” x 16”. Available in copper 
or brass finish, mounted on black antique 
hardwood base with black rubber hand grip. 
Recommended and tested by manufacturers of 
Prest-o-logs. Ideal for home, apartment, boat, 
trailer. Fully guaranteed. Dealer inquiries in- 
vited. $5.95 pp. State color. Presto Products 
Co., 60 S. Lucile St., Seattle 4, Washington. 
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Protect Canvas, Wood, Brick, Mortar 


A penetration of colorless Thompson’s Water 
Seal—furniture can stay out rain or shine: no 
mildew, warping, weathering. Use on house 
foundations, walls; prevents water stains, 
makes paint last longer. Use on new or old 
wood, window sills, door jambs, shutters, 
screens, garden or golf shoes. Apply by brush, 
roller or spray. At dealers or write direct. Qt. 
$1.75, Gal. $5.35, 5-gai. $25.25 ppd., tax incl. 
No C.O.D.’s please. E. A. Thompson Co., 
Merchandise Mart, San Francisco 3, Calif. 





RS. LILLIAN SMITH 
298 Sargent Avenue 
», Hialeah, Florida 


Gold Discovered In California! 


2 diff. Label orders for only $1. The best value 
since the days of the 49ers! You get 200 lovely 
gold labels with your Name & Address Plus 
200 beautiful golden Monogram Labels—a to- 
tal of 400 Satingold Labels for only $1. Two 
different labels for the price of one, gives you a 
combination of Name Labels-and-Monogram 
Labels. Both labels printed on quality Satin 
Gold paper. Rush your copy with $1. today! 
Regal Labels, Dept. 11R, Box 509, Culver 
City, California. 








Do-It-Yourself Wall Plaque Kits 


Strikingly new, modern designs to be finished 
by you in permanent, beautifully colored 
Rock, Mosaic tile and Crushed Glass. Makes 
wonderful gifts. Materials are applied to 
smart, imported fabric background mounted 
in a 12 x 36 inch black satin finished frame. 
Many original subjects, all materials and easy- 
to-follow instructions furnished. Send $15.95 
for your complete prepaid kits for Christmas. 
Send 25c for full Color Catalog. Allied Tile, 
7327 MacArthur Blvd., Oakland, Calif. 
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Weatherproof Your Shingles 
Deep penetrating, colorless Thompson’s Water 
Seal positively waterproois shingle or shake 
roofs, prevents curling, shrinking or splitting. 
It preserves the natural color of the wood, re- 
tards weathering caused by sun and moisture, 
makes old shingles snap back to life, look 
newer, last longer. Easy to apply by brush or 
spray. At paint, hardware or lumber dealers, 
or write direct. Gal $5.35, 5 Gals. $25.25 ppd. 
E. A. Thompson Co., Inc. Merchandise Mart, 
San Francisco 3, Calif, No CODs please. 








English Holly Ideal for Christmas 


Send to friends or use it in your home. Oregon 
holly is tops in quality. Long branches care- 
fully selected for perfection, filled with bright 
scarlet berries. Shipped freshly cut, treated so 
berries and leaves will not drop during holi- 
days. Packed in gift boxes. Sample and #1 
box have foam holly holder. Shipped ppd. No. 
1 box 20x9x4 $3.50—No. 2 box 24x10x4% 
$4.10—No. 3 box 30x12x614 $7.25—Sample 
box $2.00. Send for illus. folder. N. Van Heve- 
lingen, Growers, Box 5076-S, Portland 13, Ore. 








Gold Rush Country 


Auto tour guide to California’s Mother Lode 
and Northern Mines helps the traveler to re- 
create the racy, boisterous past of the Califor- 
nia gold rush period. Covers every important 
place. Large fold-out map in two colors. Filled 
with striking photographs. Introduction by 
Oscar Lewis. Endorsed by the California His- 
torical Society. Only $1.75 in paperbound tour- 
ist edition; $8.50 for clothbound collector's 
edition. Order today from Sunset Books, Wil- 
low Road, Menlo Park, California. 





HUGH N. STRATFORD 


Window garden rests on 7-inch-wide sill. 
Two 2 by 4's support outside corners 


A delightful 


window garden 


With a few modifications, this old store 
showcase has become a delightful kitchen 
window garden. It provides 8 square feet 
of growing space (4 feet wide by 2 feet 
deep), and stands $3 inches high, from 
sill to top. 

After a new 12-inch-deep base was made 
for it, a tinsmith fitted a metal liner in- 
side. This made it possible for the owner, 
Mrs. Hazel Combs Hathaway, of Seattle, 
to fill the base with soil and grow plants 
directly inside. The liner is vented to 
drain outdoors. 

Small leafed ivies, African violets, glox- 
inias, and cyclamen have been grown 
successfully here. Chives, parsley, and a 
few herbs are always growing near the 
front of the window garden where they 
are handy for snipping. 

A drop-leaf table on the wall below the 
window sill provides a pleasant place for 
Mrs. Hathaway to enjoy the garden as 
she sips her morning coffee. 

Although the case faces south, a dog- 
wood tree in the garden shades it in sum- 
mer from all except early morning sun. 





Warm, humid atmosphere of the kitchen, 
weekly watering keep plants growing well 
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FULLY 
AUTOMATIC 
Lawn and Garden Sprinkling 


by 
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Turfco Fully Auto- 
matic Sprinkling wa- 
ters your lawn and 
gorden avtomotic- 
ally. Turns itself on 
and off at preset in- 
tervals, night and 
day, whether you 
ere at home or 
away. Now, on eco- 
nomical and conven- 
ient Fall installation 
will add hours to 
your leisure time, for 
seasons to come, Full 3-year guarantee. Phone or 
write for details and nome of nearest dealer: 

TURFCO, 1200 Stewart St., Seattle, Washington 

MA 3-6161—Portiand BE 5-8331 
Spokane FA 7-1571 
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Here it is! Your chance to get the New 
“SUN-GLORY?” prefabricated complete- 
to-ground greenhouse! Newest style! 
Lifetime REDWOOD! Hailproof!’ Self- 
shading. Needs no base! Has built-in 
benches. Prices on Sturdi-Built green- 
houses start at $199, freight prepaid! 
Send for Color Catalog showing sizes 
and styles: Sturdi-Built Mfg. Co., Dept. 
S, 11304 S.W. Boones Ferry Road, Port- 
land 19, Oregon. 















OPEN-HEARTH FIREPLACES 


© Cabin Owners 
@ Family Rooms 


... the fireplace with 
RADIANT HEAT 


© CODE APPROVED 
© FIRE SAFE 





Installed easily 
—in less than 
a day. 

NO MASONRY 
OR CONCRETE 

NEEDED! 


OPEN-HEARTH FIREPLACES 


For illustrated brochure, write or call 
Dep.. N-11 r Bivd. 
San Leandro, Calif. LOckhaven 9-1451 












THE EASY ED CHENEY 
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A highly rated, and copyrighted dance instruction 
system serving California, Oregon, Washington. 
Fraternal Organizations @ Private Country Clubs © 
Churches @ Public and Private Schools © Company Em- 
ployee Recreation @ Private Groups. 
Our group instruction is a featured attraction on 
Matson Cruise Ships. Reader's Digest recognition. 
Your group will like our system. For inquiries write 
“EASY ED CHENEY” 
1527 - 41st Ave. San Francisco 22, California 


Far East Dancing - Sightseeing 
Tour - The Easy Ed Cheney Way 


Departs May 9, returns June 11, 1962. Ed and Tibby 
Cheney in person. Visiting Hawaii, Japan, Hong Kong, 
Bangkok, Angkor Wat. Luxurious Matson liner to 
Hawaii; Pan Am jet to the Orient. First class hotels 
ond services. Special dance classes and dance evenings. 

5. Free Brochure. MOHUN International Travel, 
1500 El Camino Real, San Carlos, Calif. LY 1-0353. 


HOW TO 

GROW ROSES 
Practical, up-to-date book 
which includes latest infor- 
mation on contro! of pests 
and diseases with new 
chemicals and techniques. 
Encyclo dia or rose va- 
rieties, ideas for landscape 
use, how to buy, efc. Many 
photos in color. $1.95 


Famous handbook of West- 
_@tn gardening with new 
ts on insecticides, weed 
killers, plant varieties, etc. 
A garden guide plus a 
Plant encyclopedia, 384 
ges, 439 illustrations. 
ashable cover— $3.95. 
Deluxe gift binding—$4.95. 


Order from Sunset Books, 
- Menlo Park, California, 

















“NOVEMBER 1961 











Lube-Glide Silicone lubricant helps release 
stuck aluminum or wooden windows, draw- 
ers and doors. Plus many other uses around 
the house. 


6 oz. spray can $1.49 at leading paint, 
hardware and lumber dealers, or order from 
Trans-Plastic Dist., 1815 Trade St., S.E., 
Salem, Oregon. 





Now! You can buy a Little Giant 
waterfall kit...includes pump, 
hose, clamps, restrictors and electric 
cord. WRITE FOR DETAILS 


ARTHUR K. JONSTON 
P. O. Box 6655 ® Portland, Oregon 








FRANKLIN 
STOVES 


Inexpensive to op- 
erate and comfort- 
able to use. These 
stoves lend en- 
chantment to in- 
teriors, old ond 
new. Charcoal 
broiling cooking 
convenience, 

Our stoves may be 
supplied in porce- 
Iain enomel colors. 
The original Folding Door Franklin Stove manufac- 
tured in three sizes. All stoves without our name are 
copies. 

Also meee of cast iron ranges, stoves and 
furnaces, For information write to Dept. WO 


PORTLAND STOVE FOUNDRY CO., Portland, Maine 











STEEL AND ALUMINUM GREENHOUSES 





For a lifetime of year-around gardening pleasure. Pre- 
fabricated sections simply bolt together. 6, 8 and 14 ft. 
wide, any length. Also lean-to’s and specials. Display on 
Highway 99, north of Seattle. 


L. A. KRAUSE & CO. 
Lynwood, Wash. 
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MEMO -_ PADS 


Each 31/.x5¥2” sheet personalized with ‘‘Memo From 
—and your name and address.'' 5 pads (100 ea.). 
Choice blue or black ink. ideal ‘for business and per- 
sonol. use—letters, notes. Gift idea. $1.98 ppd. 


Wm. 8. Bischoff, Printers, Box 5826, Portland 22, Ore. 





14702 Highway 99 
MOSQUITOS / MOTHS / MILLERS / 
L FLIES / GHATS / FISH FLIES / ETC. 
ICALS, GASES, ETC. 
ye Penang ae Guaran- 
teed. Built to last 25 years. Beautiful 
outdoor lighting. Plug into any 110 
volt socket. Very reasonably eee 
NO AREA CONTAMINATION 


U to 200 watt rid costs 
Ie" per month. Complete with dy 





15a 15x19) 
12 LBS. 
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$89 for Your Pennies! 


Collect for fun and profit! When properly filled 
with 59 Lincoln pennies, this Album is re- 
deemable for $89! Coins are all in circulation 
—some easy to find, some harder. A hobby 
project for the entire family. Dates and iden- 
tification are all listed . . . and you get full de- 
tails on how to obtain your automatic pay- 
ment. Satisfaction guaranteed or your money 
back! Lincoln Penny Album, only $1, postage 
paid. Order direct by mail from Sunset House, 
862 Sunset Building, Beverly Hills, California. 





Your Name In Lights! 


Extend radiant holiday greetings to every 
visitor, every passerby. Dimensional stars of 
transluscent plastic spell out “Noel” in Christ- 
mas red ... and your family name appears on 
the center bell. 5-light weatherproof Set ex- 
tends 12 feet, looks lovely over window or 
door. Specify family name or 2 first names. 
Guaranteed to please or your money back! 
Noel Lights Set, only $5.98 postage paid. Order 
direct by mail from Sunset House, 862 Sunset 
Building, Beverly Hills, California. 








Man's Dresser Organizer 


Man’s best friend is this lazy susan Dresser 
Valet. Holds his collar stays, cuff links, tie 
clips, watch, loose change, rings, glasses and 
wallet—each in a separate compartment. He 
knows where everything is! Spins around to 
make him feel extra efficient. Finished in gold 
tooled leatherette. Practical gift for any man! 
Guaranteed to please or money back! Only 
$2.98, post paid. Order lazy susan Dresser 
Valet by mail from Sunset House, 862 Sunset 
Building, Beverly Hills, California. 





5-Foot Santa Doorman 


Big, big Santa 
Doorman extends 
a truly “Merry 
Christmas” to all 
your friends and 
neighbors. Huge 
and colorful, he 
covers your en- 
tire front door. 
Lithographed in 
full color on 
heavy weather- 
resistant paper- 
board . . . mounts 
on door with 
special tape pro- 
vided. Use him 
indoors, against 
the wall, behind 
: : the tree. Helps 
’ . make Christmas 
truly festive . . . and inexpensive! Money-back 
guarantee! Santa Doorman, only $1, postage 
paid. Order direct by mail from Sunset House, 
862 Sunset Building, Beverly Hills, California. 

















It's Really Soap! 


It looks like a charming little apple, but it’s 
really pure castile soap, so skillfully hand- 
colored you can’t tell it from the real thing! 
Wonderful for the complexion, quick to lather, 
heavenly scented. Beautifully gift-boxed . . . 
Teacher will just adore it! And so will anyone 
who appreciates exquisite craftsmanship and 
daintiness. Guaranteed to please or your 
money back! Apple for Teacher, only $1, post- 
age paid. Order by mail from Sunset House, 
862 Sunset Building, Beverly Hills, California. 


Giant 4-Foot Electric Candles 

Light your door- 
way with Christ- 
mas splendor! 
The brightest 
way to wish 
every passerby 
“Season’s Greet- 
ings.” Each Can- 
dle stands 4’ high 
on a wide plas- 
tic base. Light 
shines thru the 
red and white 
striped tube, 
white “wax” and 
orange “flame.” 
Comes complete 
with U.L. ap- 
proved 3’ cord 
sets and bulbs. 
Assembles and 
detaches fast for compact storage. Money- 
back guarantee! Set of 2 Electric Candles for 
only $5.98, postage paid. Order from Sunset 
House, 862 Sunset Building, Beverly Hills, Cal. 











Instant Hot Pot—$2.98 


Electric Hot Pot boils a full 4 cups of water 
in only 2% minutes! Perfect for making fast 
instant coffee, tea, soup, heating canned foods, 
baby’s bottle. Practical pour-easy spout. Stay- 
cool base and handle let you use it right on the 
table. Made of polished aluminum . . . it’s un- 
breakable. Complete with electric cord. Great 
for home, office, traveling, college. You must 
be pleased or money back! Instant Hot Pot, 
only $2.98, postage paid. Sunset House, 862 
Sunset Building, Beverly Hills, California. 
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Display 100 Christmas Cards 
They’re carried by Santa’s sleigh and prancing 
reindeer . . . and they look so festive. Colorful 
little snowflake Hangers link your cards . . . 
and it’s easy to add or remove them! Reindeer 
and sleigh, in black plastic, make a handsome 
3 ft. decoration on wall or mantel. Guaranteed 
to please or your money back! Deluxe Card 
Holder, only $1.29. Extra (25) Hangers Set, 
59c, all postage paid. Order direct by mail 
from Sunset House, 862 Sunset Building, Bev- 
erly Hills, California. 


2 4? Advertisements of new and useful products for berrer Western Living. 
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Print Your Own Name & Address—$! 


Print your own name and address (or any 3 
lines of words) on envelopes, stationery, 
checks, records, books, greeting cards and pho- 
tos. Only $1, postage paid, for this quality 
Printer, complete with compact “onyx black” 
case and automatic inker. Fits pocket or purse. 
Use at home or office—looks like printing. A 
useful gift. Guaranteed to please or your 
money back! Send $1 with your name and 
address to Sunset House, 862 Sunset Building, 
Beverly Hills, California. 


SUNSET 
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Miniature Play Foods—48 for $1 

Mouth-watering miniature play foods will 
thrill any little girl . . . and her dolls! 39 dif- 
ferent foods and 9 slices of bread. Artistically 
colored to look absolutely real. Chicken, steak, 
lobster, vegetables, snacks, fruits—including 
watermelon, pineapple, bananas—even a 
bunch of grapes! They're all non-toxic and 
guaranteed to please any child! Set of 48 
pieces for only $1, postage paid. Order Dolly’s 
Food Set direct by mail from Sunset House, 
862 Sunset Building, Beverly Hills, California. 


Tot's "Tick-Tock" Watch—59c 
Realistic toy Watch ticks just like mommy’s 
and daddy’s. Keeps its lucky owner fascinated! 
Ticking never stops—this wrist Watch is self- 
winding. Has stem, working hands and sturdy 
band. Shockproofed to take lots of knocking 
about. Sure to become a child’s proudest pos- 
session. Proven gift for all young children. 
They'll really adore this! Money back guaran- 
tee! Ticking Watch only 59c, postage paid. Or 
order 4 for only $1.98. Sunset, House, 862 Sun- 
set Building, Beverly Hills, California. 





Satin Ribbon for Ic a Yard! 


Fantastic but true—50 yards (that’s 150 feet) 
of finest quality 44" wide with fused edges, 
satin ribbon for only 49c. Or get the wider 1” 
ribbon only 88c a 50 yard roll. Postpaid. Won- 
derful for gift packages and hair ribbons. Get 
one or more of each at this price! Specify %" 
or 1” Roll. Choice of six colors: Red, White, 
Blue, Green, Gold or Pink. Guaranteed to 
please or money back! Order Ribbon Rolls di- 
rect by mail from Sunset House, 862 Sunset 
Building, Beverly Hills, California. 
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Grow Tiny Roses Indoors $1.49 


These perfectly shaped Miniature Rose Bushes 
will bloom indoors alb winter long. They grow 
no more than 8 to 12 inches tall, but burst 
with a gorgeous array of tiny blooms! Hardy 
as regular rose bushes. Blooms aré thimble- 
size! Keep indoors in winter, transplant out- 
doors to bloom all summer. Money-back 
guarantee! Miniature Rose Bushes, only $1.49 
each, postage paid. Order Red, Pink or White. 
Any 3 Bushes for $4: Sunset House, 862 Sun- 
set Building, Beverly Hills, California. 


3-D Outdoor Lighted Display! 


Santa and reindeer in a Christmas spectacular 
of colorful molded transparent plastic, with 
each dimensional figure illuminated from the 
inside! Sets up easily on lawn, roof, porch, in- 
doors around tre¢. 4 pairs of reindeer extend 
14 ft. Order Santa Display (sled & 2 prs. of 
reindeer) $4.98. Add-on Extra Units (2 pr. 
reindeer) $2.98, postage paid. All complete 
with bulbs, cord, stakes and easels. Money- 
back guarantee! Order from Sunset House, 862 
Sunset Building, Beverly Hills, California. 





His Name On Jewelry! 


Add a note of personal elegance to his ward- 
robe! Actual hand-written script letters are 
cut of gleaming silvery rhodium, look hand- 
some on tie or cuff. A smart way to win “first 
name” friends. Guaranteed to please or your 
money back! Be sure to specify man’s first 
name you want. Name Cuff.Links, $82. Name 
Tie Bar, $1.50. Name Tie Tack, $1.50, all post- 
age paid, Federal Tax included. Order direct 
by mail from Sunset House, 862 Sunset Build- 
ing, Beverly Hills, California. 





Magi¢ Brain Calculator—$1 


Pocket adding machine does all your math 
problems with ease. Adds—subtracts—multi- 
plies to 99,999,999. This Magic Brain Calcula- 
tor balances check books, adds grocery tapes, 
bridge scores, children’s schoolwork, income 
tax statements, car mileage. Gives the answer 
in seconds! Simple to use . . . all steel mecha- 
nism works fast. Money-back guarantee! 
Magic Brain Calculator, only $1, postage paid. 
Order direct by mail from Sunset House 862 
Sunset Building, Beverly Hills, California. 
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Personalized Door Mat—$5.98 


Smart to give and smart to own! Your own 
name, or any name of your choice, is perma- 
nently molded with ivory letters in a colorful 
rubber Door Mat. Choice of stylish colors: 
brick red, garden green, powder blue or black. 
Large 18 x 28 inches. 7,000 rubber scraper fin- 
gers do a thorough and efficient scraping job. 
Satisfaction guaranteed! Specify color and 
name desired. Only $5.98, postage paid. Order 
Personalized Door Mat from Sunset. House, 
862 Sunset Building, Beverly Hills, California. 





Advertisements of new and useful products for better Western Living. 








Croquet, Bowling, Horseshoes—$| 


Play these three Games on your table-top! 37- 
piece Game set with miniature equipment for 
three exciting sports! Croquet set has 9 wick- 
ets, 2 posts, 4 mallets, 4 matching balls; 
Horseshoe set has 4 shoes, 2 posts; Bowling 
set has 10 pins, 2 balls. Realistic to see . . . so 
much fun to play! All in colorful, unbreakable 
plastic. Guaranteed to please or your money 
back! Table-Top Games Set, only $1, postage 
paid. Order direct by mail from Sunset House, 
862 Sunset Building, Beverly Hills, California. 
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kill ants with 
GRANT’S 






Prevent invasion by ants 


Stake your garden twice 
yearly with Grant's 


Safety-Sealed... Guaranteed 

















RAIN BIRD Care 


Yes, you can 

tell RAIN BIRD 

lawns and gardens at 

a glance, for they have the lush, plush look 

that tells of efficient, scientific sprinkling 

care. Rain Birds assure the slow, uniform 

coverage ...the long, low throw that gives 
maximum coverage. 

There’s a Rain Bird sprinkler for your 
every lawn and garden need . .. full or part 
circle sprinklers that are easily adjustable 
even while they are sprinkling. 

See your Rain Bird dealer today and insist 


_+ on Rain Bird ! Literature on request. 
NATIONAL RAIN BIRD 
SALES & ENGINEERING CORP. 


627 No. San Gabriel Avenue, Azusa, Calif. 

















Engraved Brass Desk-n-Door Marker 


Permanent, distinctive beauty—any name en- 
graved in heavy solid brass, 7” x 1”. Engrav- 
ing is black-filled. Door style has special stick- 
on backing; sticks on any clean surface. Desk 
style has solid walnut base 8%” x 2”. Any 
wording up to 20 letters, numbers per line; 
choice of 1 or 2 lines. Perfect gift for Christ- 
mas! Shipped within 48 hrs. Satisfaction guar- 
anteed or money back. Door style $2.95 ppd.; 
desk style $3.95 ppd. Spear Engineering Co., 
770-D Spear Bldg., Colorado Springs, Colo. 





" “STAINED GLASS” MANGER SCENE 


This lovely manger scene glows in 
“Stained Glass” brilliance when colored 
with ordinary crayons or marking pens. 
Designs lithographed on special paper 
that blends the colors into radiant panels. 
Life size 34” x 44” Manger Scene framed 
by 8 individual 814” x 11” patterns. Can 
be grouped to fit your window. Send as 
gift! $2.00 ppd. Stained Glass Craft, Box 
H-15, Delafield, Wis. 











Now ... a professional wood finish for ama- 
teurs. Simply apply with a cloth. No brushing 
- no lap marks. Choose from 30 beautiful 


stains . . . Colonial. . . Modern . . . or Deco- 
rator . . . colors that dry to a durable, bar top 
finish. Ideal for unfinished furniture, wall pan- 


eling, floors, cabinets, antiques. Complete fin- 
ishing or refinishing kits from $1.50 to $6.59. 
Free color brochure. Available at unfinished 
furniture, paint, lumber and hardware stores. 


BEVERLEE’S SATIN STAIN, INC. 
1410 Mooney Bivd., Visalia, California 








fae 3 
“Rack- N-Roll” Folding Table 


Folds easily, rolls away, saving 73% floor 
space. For games, trains, banquets. 5‘ x 9’ 
by 30” high. Tape provided for table tennis 
lines. Novel playback feature. Plated steel 
legs and lacquered green top for weather 
resistance. With Y2’’-thick rugged Ply- 
Level flakeboard top, freight G tax prepaid, 
$45. With 34” top, $55. Add $5.00 for 
painted lines. Send check with order to Cali- 
fornia Wood Products Co., 4979 Weeks 
Ave., San Diego 10, Calif. 
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- ond surely she must . . . Say a ‘‘Merry 
Christmas'’ to the young lady with this perfectly 
designed Horse Jewelry in sterling silver. The SET 
is $12.00. Separately: BRACELET $6.00; MARE 
AND COLT PIN $3.60; EARRINGS $2.40. Matching 
NECKLACE (not shown) $5.50. We will gift wrap 
ond send Air Mail if desired. No COD's please. 


. SELDEN COOPER 


P. O. BOX 412 « HIALEAH, FLA. 


















LASTS 100% LONGER | 


This super 
durable clear 
finish in GLOSS 
and SATIN out- 
performs all 
others on wood 
— interior, 
exterior, marine. 


Write for free folder, name of dealer. 
P) PRATT & LAMBERT-INC. 
4900 S. Kilbourn Ave., Chicago 32, Ill. 
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New ... for 
the Home 
or Office 


NACO 
CHALKBOARD 
and BULLETIN 

BOARDS 


A Chalkboard is wonderful for children . . . and handy 
for adults too! A Bulletin Boord is great for tacking 
vp reminders and notes of things to do. Both ore 
available in green, coral, gray or tan, ook or aluminum 
frame, equipped with hangers. Both come in 3 sizes, 
some price per size: 18” x 24", $4.95; 24” x 24”, 
$5.95; 24” x 36”, $6.95. Tox inc., shipping $1.00. 


Makes a fine gift. tion g 
NELSON-ADAMS (0, 2° fro. Wey oo, 
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PROFESSIONAL 
TREE CARE 


by DAVEY 


best for your trees 





Professional tree service requires training 
and the best of modern equipment 
Davey'’s new Covered Wagon Chipper 
fast, nea 


one reason our crews are 


and economical. Call 


TREE SURGERY CO LTD 


DAVEY 





= OSs 
REMEM BER 
the old lamp? 

Had Grandma had a choice, she would 
have chosen to touch a switch. Grandma 
did have a choice on washday. She chose 
Mrs. Stewart’s Bluing because she’d 
have been ashamed of anything but the 
brightest, whitest clothes. Now as then, 
it’s the best way to a sparkling wash— 

like Grandma’s! 
..- also remember 
Mrs. Stewart's Bluing 
'} Ithas stood the test of time 
for those who want to keep 
all their white clothes white. 


FREE! 
HOME WASHING GUIDE 


Contains full information on home washing. 
Write Dept. M, _ bis. Stewart's Bluing 


ML P ¥ Mi 

















Be ready for fallout disaster 


MINUTEMAN 
SURVIVAL 










5 cetetetetestetee’ 





( 3-week individual 
‘ food supply. 60 
reg. variety meals 
‘at 20c ea. (low- 
moisture foods). 
Complete first aid, cooking 
and emergency items plus 
vitamin-mineral pak & water. 





Be ready for every emergency! 
Ideal for cars, boats, planes, 
trucks, house trailers, campers, 
miners, cabins, ranchers, etc. 











Exceeds CD minimum 72-hr. emer- 
gency food supply for family of 6. 
bers shelf life. Approved by CD. 


95 ACT NOW! Send $5 with 
$ order. Kit sent C.O.D. for 


pees balance. 


MINUTEMAN SURVIVAL FOODS 


1397-H South Main 
Salt Lake City 15, Utah 
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* 

Warm and sofe for cold winter 17” x 26” Bed, 
nights, soft and comfortable for 4 

year ‘round use. Safe, controlled Postpaid... . $9.95 
heating unit is waterproof. Reg- sj 7 
vlor size bed, as shown above, ip Cover... .92.75 
Operating cost same as 15 watt 
light bulb, large size some as 
30 watt bulb. Order two wash. 34” x 26” Bed, 

able slip covers with snap tope Express Coll 16.9 
for each bed, always hove one = $16.98 
cleon. Satisfaction guaranteed. Slip Cover... .$4.95 


Order now for immediate delivery. Postage and 
chorges collect on COD orders. 


PENDLETON INDUSTRIES, INC. 
DEPT. 801 
4820 MUSSETT ROAD 


FORT SMITH, ARKANSAS 





HAND MADE, VELVET SANTA! 


Make your Christmas a Merry one with this jolly 
Santa! Ideal for table decoration, under-the-tree or 
center-piece. Hand-made red transparent velvet suit, 
fur fabric trimmed, molded flexible body, hand- 
painted face, imported wool crepe beard. Beautifully 
made, will last a lifetime. 14 Inches Tall. SANTA 
ONLY $5 each, postpaid, 3 for $12. SANTA WITH 
BASE $6 each, postpaid, 3 for $15. Send check or 
money order with order. Special gift service, we'll 
mail Santa for you, just send along your gift list and 
personal card for enclosure. SANTA RED, 2016 Balti- 
more, Kansas City 8, Mo. 














GIANT 
IRIS 


25c Each 


Now you can have an up- 
to-date collection of Tall 
Bearded Iris at bargain prices. Recent introductions 
that regularly sell from 60¢ to $1.50 each. Gorgeous 
colors including RED, PINK, COPPER, BROWN, 
YELLOW, BLUE and UNUSUAL BLENDED shades 
Limited number available for immediate delivery 
Top Quality Oregon Grown Plants 
[] 20 NAMED VARIETIES 


ALL DIFFERENT, $5.00 


or if you cannot accommodate this quantity 
[) 10 NAMED VARIETIES 


ALL DIFFERENT (30c Ea.), $3.00 
All Plants Labeled and Postpaid 
Immediate Shipment Minimum Order $3.00 


Wolter Ware Gardens 


BOX 38-Mi-11 BORING, OREGON 








"Showers of Diamonds” 
FOUNTAINS 
by RAIN JET 
Only Rain Jet's pat- 
ented rotary, pendu- 
lum action gives this 
unique, continuous 
bursting effect which 
results in “showers of 
sparkling diamonds.” 
Write for Literature, 
RAIN JET, 301 S. Flower 
Burbank, California. 
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S 
TEEK is especially formulated 

fot the care and preservation 
of all oil finished furniture. Avail- 
able at your local furniture dealers—or write 


T-K COMPANY 
5320. San Fernando Rd., Glendale 3, Calif. 


oe te all 


ppd. Ask for catalog. Dept. 
ATES, 2814 Gillham Rd., K. é 8 








Charming New Holiday Candle Trimmers 


Life-like green /white polyethylene Holly, I!-in. wide, 
slip over any taper, Reusable, -™ 50 pk. of 2 trims, 


“re © ASSOCI- 
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ROOTER” 


SEWER SERVICE 







At the first sign of a clogged 
sewer or drain, call your lo- 
cal *‘Roto-Rooter’’ Company 
. the only genuine Roto- 
Rooter service in your city. 


SOME FRANCHISES OPEN - - WRITE 


AND AWAY 
GO TROUBLES 
DOWN THE 


DRAIN 
ROTO-ROOTER CORPORATION, DES MOINES 14, IOWA 


Paint Your Own Wall Mural! 
Enjoy the beauty, creative satisfaction of painting a 
lovely 5 to 14 ft. wide mural directly on your wall! 
New "'paint-by-numbers" method is fun, incredibly 
easy. Takes just 3 to 5 hours. Artists charge up to 
$350; wallpaper scenics cost $100 and more. Our 
complete kits, $12.95 up! Also fabulous "Black Light" 
mural kits. Many exquisite modern, provincial, ori- 
ental, etc. designs. A stunning prestige touch! Send 
for FREE Color Catalog. "How to’ details (encl. 
10c for postage handling). MURAL ART CENTER, 
1038 S. LaBrea, Dept. E-124B, Los Angeles 19, Calif. 





CALSUL is = original and best 


Fall and Spring Clean-up spray, 
the best Dormant Spray, improved 
te ‘‘stay ahead"’ 


CALSUL is lime-sulphur and 


oil, complete in one bottle. Ready 
to mix with water and sproy. 

Use CALSUL in November on 
Peach trees. SPRAY ROSES with 


CALSUL immepiaTELy AFTER 
PRUNING. Use CALSUL on 


deciduous shrubs ond trees in very 
early spring. Check Blight on 
Sycamores and Apricots in Janvu- 
ory. 


43 DESTRUXOL 


PASADE 
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ROOM TEMPERATURE 











CONVECTION 
HEATING 


ELECTRADIANT 
HEATING 


RADIANT HEAT- 


offers you the newest, the best in even, uniform, 
healthful, inexpensive warmth and comfort, the 
year around. 


And best of all, with our complete instructions, 
you may install it yourself with complete safety. 
Inquire Now! 
ELECTRADIANT CORPORATION 


500 Del Monte Ave. Monterey, Calif. 





FiexPot PET DOOR 


Ends Door-Tending, Whining, Scratching 


Why be a doorman for your 
pet? FlexPort ends scratched 
doors and whining. Keeps 
out flies, wind, rain. Gives 
you and dog or cat com- 
plete freedom. Soft plastic 
triangles close gently and 
tightly. Easily installed. 
Prices start at 
319.90. Be- 
fore ordering 
send for free 
folder. 





Turen, Inc., Dept. SN-11 


2 Cottage Ave., Danvers, Mass. 


we x 












ASK FOR DURHAM'S 
Rock Hard WATER PUTTY 


to tile, wood, plaster..won't shrink 
-tepleces material in cracks, 


. naitholes, furniture, etc. AT ALL 








> LER, HDWE. & PT DEALERS | 












ROLL-A-LONG SPORTSTER 





eA True House-Car 
© Private Shower and 


@ Side Door Entry 
® Mounts Directly to 





Flush Toilet Truck Chassis for 
@ Gas Oven Range and More Room, Better 
Refrig . . Hot Water Handling, Greater Safety. 


. Lights 








ROLL-A-LONG 
242 N TYLER AVE 
EL MONTE, CALIFORNIA 


SEND FOR FREE BROC 


NEW APPROACH TO 





ALASKA'S COOKING 
For that special friend or Holiday hostess 
autographed favorite and unusual recipes from the 
Far North. Delightfully pen-sketched! 
Match your kitchen colors: cookbook comes in scarlet 
with white pages, or in all yellow, green or pink. 
Only $3.75 post paid. 
Write: 
ANCHORAGE WOMAN'S CLUB 
Box 273, Anchorage, Alaska 





BE 
YOUR OWN 
WEATHER 
FORECASTER! 


Send for FREE booklet on weather 
forecasting. This valuable booklet con- 
tains the complete information neces- 
sary to help you set up your own 
weather station and forecast the 
weather plus information on the 
Danforth/White line of weather 
instruments. 


Write Dept. D, Science Associates 
194 Nassau Street, Princeton, WJ. 















relaxes -— 
ives § 
soothes 4° 


¥ 
@v 


Enjoy stimulating massage at home. . . 
facials, body massages, scalp treatments. 
Safe, easy to use. With 4 Special Ap- 
plicators. Postpaid. Only... $&}-95 
Send Check or Money Order to 
Dept. V-971-L 









beauty app/iance corp 
RACINE WISCONSIN 


FILSON CRUISING COAT 
Long-wearing, comfortable! 
Thru Your Local Decler 
For a complete description 
writeto C. C. FILSON CO. 


Maritime Bidg., Seattle 4, Wash. 
Since 1897 








SAVE ON ART SUPPLIES 


ORDER BY MAIL 
Send us a list of your needs or 
send $1.00 for a catalog. 


R. C. COLOR STORE 


P. O. Box 86 Carlsbad, California 


NO MORE PAINTING MESS 
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GIANT RUFFLED TETRAPLOID 
SNAPDRAGONS 


Super Vigorous—Super Blooming 
Extra i immense, handsomely ruf- 

fled b in cr 

rose, pink, orange, yellow, p 

white. est flowered of see ipens 

assive spikes on long 

2% ft. tall. 





15 years ago we created the first 
Tetra Snapdragons, to give gar- 
deners more vigorous plants and 
larger flowers. They became most 
gorer of all. Now these Super 
‘etras ~ take over! 

Easy to grow. The seed supply is 
limited. « 80 S cour today. 
Special Get-Acquainted 
Packet postpaid for only 
Catalog-Size Pkt. 50c + 1/32 oz. $2.00 

Burpee’s Seed Catalog FREE 

W. Atlee Burpee Co. 
312 Burpee Bidg., Riverside, California 
” these Seeds grown on Burpee’s own Farms in California. 


















New Way to Sleep! 


Tee-PJ’s resemble a T-shirt, but are over a 


foot longer. Rib-knit, soft combed cotton. 
Gives when you move, eases up when you re- 
lax. No bind, no bunch, no chafe, no buttons, 
no ironing! If not most comfortable sleeper 
you’ve worn return within 7 days for money- 
back guarantee. S (34), M (36-38), L (40-42), 
XL (44-46). $2.25 ppd., 3 for $6 ppd. Tee-PJ’s 
also available in long sleeves. $3.25 ea. 2 for 
$6 ppd. Wittmann Textiles, 6787 Southboro 
Sta., Dept. 526, W. Palm Beach, Florida. 





BATHE YOUR PET 
WITHOUT WATER! 


HILO DRY BATH cleans 
beautifully as it kills 
fleas, stops odor. 
Helps prevent colds! 


Now you can keep your 
pet sparkling clean — 
free of dirt, odor and| 
fleas—without water, 
without mess or fuss. 


Just spray on HILO DRY BATH. Out 
comes fragrant, creamy lather you 
rub in and towel off. Your pet’s 
sparkling clean. No odor. No fleas. 
No danger of colds. Get HILO DRY 
BATH today. Animals love it. 


CUPROLIGNUM 











rot, mildew, termites, 
white ants, wood lice, 
fungoids, parasites. Easy 
to y or 


use— » spra. 
dip—dries fast—excel- 
lent base for paint. 
for it by name— 
CUPROLIGNUM 
clear. 


ORIGINAL— 
Composite Copper 
Phenolic Wood 


TO BE SAFE TOMORROW 


TODAY! 









New! 
PUSHBUTTON SPRAY FOR 


BURNS 


SUNBURN, CUTS, ABRASIONS 
by the makers of 
famous &iP 


= burn ointment 


Soothing relief without 
painful rubbing. Antiseptic, 
Promotes healing, curbs 
pain. Get KIP aerospray 
at your druggists. 


Keep RIP handy gee 





HAWAIIAN 
HULA-NAP 


Conversation piece napkin 
dispenser cleverly fash- 
ioned for buffet, bar, or 
table. Grass skirt disap- 
pears as napkins are re- 
moved. Easily refilled with 
any cocktail napkins. $1.50 
each, 6 for $8.00, 12 for 
$15.00. All complete with 
napkins and postpaid. Ex- 
tra grass skirt designed 
napkins 20c package of 20. 


WW DISTRIBUTORS LTD. 


1132 Auahi Street Honolulu 14, HAWAII 












No spilll No waste! | pause between 
measures but you need not retilt 
bottle. Chrome finish ...$2.98 ppd. 
“MUSIC TO POUR BY" DISPENSER 
with genvine Swiss musical move- 
ment. Plays only while pouring $9.98 
ppd 
SHANNON 

Box 20082 Denver, Colo. 
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LOWE'S CAT CALENDAR 


1962 desk size with easel. 12 clever 
tos of adorable cats and kittens. 
md 0c and bottom flaps from 2 
bagsof KITTYLITTER, or 25¢i a 
KITTY LITTER absorbs, dries, 
odorizes. Sanitary, track- Puren 0 cat pe filler. Obtain 
at pet counters. Write for'folder on pet products. 


LOWE'S, INC., Dept. 1106, Cassopolis, Michigan 









> MAGIC! 


IN 
F cosrentend by = 
Good Housekeeping 


Nor 9 wit 


Glamorene 


DRY CLEANER FOR RUGS 


Actually deep cleans two 9’ x 12’ rugs beautifully. Just 
sprinkle on Glamorene Dry Cleaner, brush in, vacuum off! 
Neo wetting, no waiting. And for unbeatable ‘professional 
results, use Glamorene Dry Cleaner with Glamorene’s 
time-saving Electric Rug Brush! 


You can buy* the Glamorene Electric Rug 
Brush for only $59.95. *Or rent it from your 
neighborhood Hardware, Dry Cleaning or 
Department Store. 








Gallon Size... only $3.98 
uu ‘ i i +> 
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GLAMORENE, INC., 175 Entin Rd., Clifton, N. J. 
SOLD IN CANADA BY G. H. WOOD & CO., LTD., TORONTO 





For the man or woman 
who has everything... 
especially PUNCTURES! 





REPAIR ‘n AIR Seals Flat, 


Reinflates Tire in 2 Minutes 
without changing tire, without tools! 


Never again change a puncture flat on the 
road! Reduces danger on busy 2 tg 


rm 


dark roads! No more missed appoint- 
ments caused by a flat! No more mess 
and dirt! Just attach REPAIR ‘w AIR 
to tire valve (tube or tubeless). Puncture 
is sealed and tire inflated in 2 minutes 
or less, and you're on your way! 





Money-Back Guarantee Seals, 
Order REPAIR ‘n AIR today at only $4.95 hong = 


ea. ppd. Put it in your glove compart- 
ment, keep handy for your next puncture 
flat. Refills available for only $2.98 
Only with return of used cylinder. 
$4.95 Wonderful gift for all your 
motorist friends. Order NOW! 


PPREPAIR * n AIR, Dept. 31CK 
220 E. 23rd St., New York 10, N. Y. 





2 min. 
later— 
rolling again! 
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Be Ready for Wet Weather 
with the NEW 


Cover 
RAINSUIT 
for SPORTS or WORK 
One-piece, zipper front, 
action-free, featherwe 





Folds to fit into @ tackle 


heavy duty, 
temperatured vinyl. wor 
WO MORE SOGGY TROUSER Lees im stones 
ideal for: Fishing, Golfing, Boating, Cor 
Washing, Farmers, Routemen, Attendants, 
etc. Sizes: Small, Medium, Lorge, Extro- 
lerge. Color: Smoketone. 
Don't wait until you're wet — ORDER TODAY! 

SATISFACTION GUARANTEED 


4a7 Therty Soest “Dept sr. Kansas Cy Me. 




















THE Sumse? SHOPPING CENTER 











Colors: 
Multi-color ln model that grows 
checks and prints. in all directions. 


Designed by a doctor for baby’s safety and comfort. 
Available in following fabrics: Trublan ($6.98); San- 
forized Cotton Suede ($3.98). Ideal gift for infants 
to 4 years. Ask about the Toddler model with legs 
ond plastic-soled boots. 

SANFORD'S 
Lloyd's-Hollywood-Gateway 
Portiand, Oregon 


Order by mail or see 
on display at: 


Baby’s Safest Sleeping Garment 





sles ands cot 


Worm Your Dog As You Feed Him! 


Over 1,250,000 dogs and puppies already 
wormed with New PULVEX Worm Caps. It’s 
so easy, a child can do it. Just mix with your 
pet’s regular food. Amazing medical discovery 
quickly and safely expels all roundworms 
(Ascarids). No muss or fuss, no unpleasant 
after-effects. So gentle and effective, veteri- 
narians use it, too. In sizes for dogs, puppies, 
cats, kittens at all pet departments. Or send 
$1 to Pulvex, 1909 N. Clifton Ave., Dept. 
S-42, Chicago 14, Ill. Ask for free Dog Book. 





PRE-FABRICATED GREENHOUSES 


OR OR See = 
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All the outstanding features desired by 
the hobby gardener. Engineered for 
strength and durability. Years of highly 
pleased customers. Send for descriptive 
literature. 


FLOWERLAND BUILDERS 
Mulino, Oregon 








AMERICAN 
BEGONIAS 
Our own Double Ruffled 
Rose Form, Ruffled Pico- 
tee, Exceptional Hanging 
Basket Forms. 

FUCHSIAS + GLOXINIAS 
CALLAS + ACHIMENES 
DAHLIAS and GLADIOLUS 
All illustrated in full color in our new 
catalog. Send for your copy now, and 

include 25c to cover handling costs. 


CMilenl: Brothers. 


2545-S Capitola Road, SANTA CRUZ, CALIF. 








LUXURIOUS GOOSEDOWN QUILT 


FREE 
SAMPLES 


COTTON OR SATIN COVER 
SIZE 72x84—$32.50 POSTPAID 
KING SIZES AVAILABLE 
Quilts Recovered Too! 


Write MAYO’S SLEEP SHOP 
Dept. SU 15210 10th S.W. Seattle 66, Wash. 


GLARE -~ 


















STOPS sun and sky re- 
flection from car or truck 
HOOD. Size 5”x20”, gray 
finish, rigid neat and ad- 
justable. Fastens to inside 
of windshield with suction 
cups. Present users 
wouldn't be without it. 


Send for yours today. 


PRICE 
Za $ 120 $1.00 postpaid. 


GLARE-SHIELD, 739 E. Square Lake Rd., Troy, Mich. 


GET PERFECT FIT BY 
MAIL! We specialize in 
clothes and apparel for 
the hard-to-fit — over 
1000 sizes and styles in 
stock. No extra charges. 
Smart styles, factory-to- 
you prices, 















ariel iehal 






guaran- 
teed! E-Z aetna a3 
B. R. PAGE CO. Credit bape 
Dept. 260, Newton 58, Mass. Plan. ~~ MmeaRnNeele 
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LIGHTER 


DEPENDABLE! WORKS 
EVERY TIME! In gleam- 
ing chrome or smart 
gold tone. Weighs less 
than 2 oz. Comparable 
to lighters selling up 
to 5 times this price. 
Satisfaction 

guaranteed or 

money back. 



































THE SUNSET 

COOK BOOK 
Food with a gourmet touch 
—4%6 Sunset-tested recipes 
for all occasions. A hand- 
some big book designed 
by Adrian Wilson. Full- 
color paintings by Eari 
Thollander. !7 chapters, 
216 pages, over 30 paint- 
ings. The perfect gift. $6.95 





Complete Western pruning 
how-to-do-its by Roy L. 
Hudson, outstanding au- 
thority. Specific instruc- 
tions, how-to illustrations 
for pruning practically ev- 
ery tree, shrub, or vine in 
Western gardens. $1.75 


Order from Lane Book Co. 
Menlo Park, California 














The sumacs are 


blazing right now 


Some of the showiest autumn color in the 
Northwest is provided by the blazing 
scarlet foliage of the native smooth su- 
mac (Rhus glabra) and the eastern stag- 
horn sumac (R. typhina). Both make 
handsome garden plants wherever you 
can utilize their strong dominant form in 
your landscape scheme. 


Actually there’s very little difference be- 
tween the two species. You can tell them 
apart by the fact that R. typhina has 
velvety hairy branchlets like a stag’s ant- 
lers, whereas R. glabra has smooth 
branchlets. Under ideal conditions, the 
staghorn sumac grows as a shrub or tree 
to 30 feet high; smooth sumac usually 
grows from 10 to 20 feet high. 


During early spring and summer, the 
handsome big leaves are bright -green; 
the underside of the 11 to $1 leaflets is 
gray. Both sumacs have varieties with 
deeply cut leaflets. 


Small, yellowish green flowers in stiff 4 
to 10-inch clusters hide among lush 
leaves in June and July. The dense, red 
seed clusters that follow are striking in 
late autumn at the ends of bare branches. 


Planted in groups against a screen fence, 
and pruned to emphasize their pictur- 
esque twisted branch pattern, the sumacs 
make good background shrubs. If you 
cut them off close to the ground in early 
spring they attain a height of from 1 to 
$ feet (depending on the available supply 
of moisture), and make a good shrub 
cover for dry, hot slopes. 


Sumacs prefer sun, the hotter the better, 
and tolerate drought once they are estab- 
lished. Both species increase by under- 
ground stems or suckers; in small gar- 
dens they can become a nuisance unless 
you keep suckers cut. 


Smooth sumac grows only in the Pacific 
Northwest and British Columbia. You'll 
see it in its native environment along 
U.S. Highway 10 both north and south 
of Ellensburg, and through the Yakima 
Valley. 

You can collect smooth sumac in early 
spring when it is still leafless. Look along 
country roads for plants under 12 inches 
tall (be sure to ask permission before 
digging on private property). Set plants 
at the depth they grew, in ground to 
which no manure or fertilizer has been 
added, and keep plants moist for their 
first summer. Staghorn sumac has been 
used so long in central Washington gar- 
dens that in some areas it has escaped 
and lives like a native. It is generally 
available at nurseries in gallon cans. 


SUNSET 
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MAKE EVERY MINUTE COUNT... Fs 


Use the BRUSH that protects your GUMS, too! 


Q 
al 





IN 5S TRANSLUCENT COLORS 


Spend 3 minutes with OrAaL B-the brushing time your dentist recommends. 
This different brush has 2,500 smooth-top fibers which are close-set.and firm 
for good polishing action, yet flexible enough for safe gum massage. 

s These two actions give you the all-around mouth care you need to keep 
teeth and gums healthy between dental check-up visits. Ask your dentist 
about Orat B for every member of the family. Then try it and get more 


protection for every minute you brush. ©orat 8 COMPANY, San Jose, California + Toronto, Canada 





The woodsy, tangy flavor of all outdoors now “Ney \y 
Betty Crocker 


Wild Blueberry 


olGe 


| 
Wild blueberry “3 pancakes! Tender and light-laden with 
tart, juicy, real wild blueberries. They're yours in 
minutes with our new Betty Crocker Wild Blueberry Pancake 
Mix. We've put plump wild blueberries in a can right in the 
package. Just mix the creamy-smooth batter and add the 
blueberries. For a special syrup treat, heat the blueberry 
juice with ¥% cup maple-blended syrup. Then sit down to the 
best-tasting batch of blueberry pancakes you've ever enjoyed. 


25¢ Refund on Butter 


Just send a box top showing words ‘‘25¢ 
Butter Refund’’ from specially marked 
package of Betty Crocker Wild Blueberry 
Pancake Mix, along with your name and 
address and the words ‘‘1 Ib."’ from a 
carton of your favorite brand of butter 
to: General Mills, inc., Box 97, Minneap- 
olis 60, Minn. We'll send you 25¢ in cash. 








